Gives Tightest Package... 

Looks Better . .. Sells Faster! 
Want the smoothest running bacon operation 
you've ever seen . . . the cleanest, clearest, 


tightest, toughest package bar none? Strong, 


answer! AND, it’s available now! 





ItF TEE-PAK, Inc. 


Chicago * San Francisco 
PAK TEE-PAK OF CANADA, LTD. 


4 Toronto 
Mastic Films Division 


*Trade Mark Registered 


transparent, shrinkable SNUG-PAK is the . 


N A lg*« 


L ding Publication in the Meat Packing and Allied Industries Since 1891 


SNUG-PAK* 


NO\W/....A SHRINKABLE FILM FOR 


APRIL 20, 1957 
LIBRary 


‘OFF 





MACHINE WRAPPED BACON PACKAGING 


Mail this coupon 
for complete 
Snug-Pak story 


TEE-PAK, INC. 
3520 S. Morgan St. 
Chicago 9, Illinois 


Please send SNUG-PAK literature to: 


Name Position. 





Company 





Address. 





City 





Name of Bacon Wrapping Machine. 















NEW STYLE 
KNIVES 


put new life in 
older style cutters | 


° they cut_faster 
¢ they cut cooler 
° they stay sharp im 
longer | 
they last longer 
































STAINLESS STEEL KNIVES 
...for 10 Models of Buffalo Cutters 










Silent Knife *Knives are made of 

Cutter Price a special analysis stainless 
Model No. Per Set steel highly polished to 

70-X $350.00 \ minimize friction. They reduce 

70-8 350.00 \ roll back of meat and 

65-X 325.00 \ can process frozen meat if 

65-8 325.00 thawed for 12 hours. 

54-B 206.00 \ 

49-B 155.00 » 

44-B 130.00 

43-B 230.00 

38-B 130.00 ‘ 

32-B 86.00 
















Older cutters spring to life with these unusual knives. They're new 
.they’re thoroughly tested... they're designed specifically for 
your Buffalo cutter. No other knife can compare with them in price 
and performance. They're the next best thing to a brand new Buffalo 

converter. Try a set and see for yourself! 








...the name you can depend 





f : on for the newest and best in ra 
Usace macninty s UW 
— sausage machinery Pa 


JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N.Y: C: 


=a eee no 


Herewith is our check or money order in the amount 

of $ for the following sets of stainless Name Title 
steel knives: (Please give Silent Cutter Model No. 

and No. of Sets) 


Company 


Model No, ——____ _ No. Sets Se 
Model No. No. Sets 
Model No. No. Sets Address 





















NET WEIGHT 


/ . ror. 6 UBS. 8 O25. 
OOK ’ MOMMY /  Evenachild is sure to choose a 
¢. 1 


a product that is tempting in appearance. In the showcase, your 


luncheon meats have an eye-catching advantage over compe- 
tition when they contain bright red, crisp, uniformly diced 
Cannon Red Sweet Peppers. Packed in No. 10 tins ready to use, 
no rinsing, no draining. Preferred by leading meat packers. Don’t 
lose sales. Give your products irresistible buy-appeal. Insist on 
Cannon Diced Red Sweet Peppers. 


H.P. CANNON & SON, INC. 


Main Office and Factory: Bridgeville, Delaware + Plant No. 2: Dunn, North Carolina 
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Especially Designed 
for 





Meat & Lard 
Products 


Product Planned 


Heekin Product Planned Cans. . . either plain or 
brilliantly lithographed . . . are manufactured for 
your specific meat or lard products, Your product 
goes to market dressed for fast sales and for 


satisfied customers. Call Heekin today! 


SALES OFFICES; CINCINNATI, OHIO; SPRINGDALE, ARKANSAS 





THE HEEKIN CAN CO. PLANTS IN OHIO, TENNESSEE & ARKANSAS 
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Better in the Bowl? 


While no business likes to conduct its affairs 
in a fish-bowl, and few are called upon to 
do so, we believe that meat packers might 
gain certain advantages if industry-wide in- 
formation gathered by the Department of 
Agriculture under the P & S Act were dis- 
eminated more broadly to producers, con- 
sumers, retailers and industry members them- 
selves. 

Examination of the results of comparatively 
recent public opinion surveys and the rec- 
ords of legislative hearings, as well as talks 
on a Tom-Dick-Harry level with farmers, 
consumers, educators, businessmen and others, 
have convinced us that too little is known 
about the meat industry and that much of 
what is known “just ain’t so.” 

Confronted with this state of ignorance 
in which guesswork and fabrication can flour- 
ish, and recognizing that it constitutes a good 
background for prejudicial and arbitrary ac- 
tion against the industry, we suggest that 
meat packing might do well to “bend over 
backward” in informing its various “publics” 
about the business. While public understand- 
ing of the industry has improved during the 
lst 50 years, it is still far from satisfactory. 

For example, how many packers or pro- 
ducers would have guessed that whereas 
the first three meat packing companies slaugh- 
tered 32.9 per cent of the total cattle killed 
in 1950, and the first 15 companies slaugh- 
tered 45.6 per cent, by 1955 the percentages 
of these groups had dropped to 29.7 and 
40.4? These figures refute, in themselves, 
any statement that the beef business is becom- 
ing concentrated in the hands of the larger 
firms. They indicate that competition, instead 
of being stifled, is getting sharper all the time. 

More widespread dissemination of such facts 
would not only improve public understanding 
of the industry, but might also lessen within- 
the-industry bickering and suspicion. 


News and Views 





An Examiner of the Federal Trade Commission has ruled that 


Food Fair Stores, Inc., is not subject to the jurisdiction of the 
FTC because the company is a “packer” within the meaning 
of the Packers and Stockyards Act. Therefore, the decision 
issued on April 17 held, the Secretary of Agriculture has exclu- 
sive jurisdiction over the food chain. The ruling was based 
upon a showing by Food Fair Stores that it operates in New 
Jersey a packing plant which does an annual business of approx- 
imately $25,000,000. This amounts to about 8 per cent of the 
total dollar volume of the company. The issue arose in a case 
brought by the FTC, charging Food Fair Stores with having 
received discriminatory advertising allowances. The case now 
has been dismissed for lack of jurisdiction. The decision is sub- 
ject to review by the five members of the FTC if appealed. 


Hearings On the Senate bill (S-1356) to transfer regulatory au- 


thority over packers from the U. S. Department of Agriculture 
to the Federal Trade Commission were delayed this week after 
Senator Joseph C. O’Mahoney (D-Wyo.) had announced that 
they would open on April 17. A second announcement by 
O'Mahoney said the hearings would be postponed indefinitely 
until sometime after Easter. The Senate judiciary antitrust 
subcommittee will conduct the inquiry. Under an arrangement 
made when the 85th Congress opened, subcommittee chair- 
man Estes Kefauver (D-Tenn.) will step aside so that O’Ma- 
honey may serve as chairman of the hearings. 

Senator O’Mahoney said the first witness at the hearing will 
be Earl W. Kintner, FTC general counsel, and that witnesses 
asked to testify in support of S-1356 include: E. F. Forbes of 
San Francisco, president and general manager, Western States 
Meat Packers Association; E. M. Norton, National Milk Pro- 
ducers Federation; Harold O. Smith, jr., executive vice presi- 
dent, United States Wholesale Grocers Association; Charles 
E. Jackson, general manager, National Fisheries Institute, Inc., 
Angus M. McDonald, National Farmers’ Union; C. M. Mc- 
Millan, National Candy Wholesalers Association, and Wallace 
J. Campbell, Cooperative League of the U. S. A. 


“Profits” Will be a day-long topic during the annual meeting 


of the National Independent Meat Packers Association May 
11-14 at the Palmer House, Chicago. The entire program on 
Monday, May 13, will be devoted to the question of “How 
we lose profits, how we keep them.” The NIMPA special cost 
accounting committee, headed by Cletus Elsen, chairman, will 
preside over a session that will feature guest experts in bank- 
ing and accounting. Money problems, however, will be laid 
aside for social activities on Monday evening: when NIMPA 
will hold its annual reception and cocktail party. 


A Public Hearing will be held by the Wisconsin Department 


of Agriculture at 10 a.m. Friday, April 26, to consider pro- 
posed amendments to the state’s meat products standards to 
permit the use of certain optional ingredients in sausage, such 
as harmless bacterial starters of the acidophilus type. The 
meeting will be in the north wing hearing room on the sec- 
ond floor of the state capitol in Madison. 


Opposition To modification of the 1920 packer consent decree, 
. as sought by three national packers, was announced by the 


Super Market Institute at its annual meeting in Cleveland. In 
a resolution, directors of the institute asserted that any relaxa- 
tion of the old decree would “threaten free competition” in the 
food industry. The SMI represents approximately 8,000 of the 
21,000 supermarkets in the nation. Swift & Company, Armour 
and Company and the Cudahy Packing Co. have asked that 
they be permitted to engage in retail trade. 











A Packaging Feature 





Packaging Dream 
of 1927 


COMPANY OFFICIALS are pleased with success of new I'/2-lb. sterile canned ham. Seated. 


around table are J. C. Donaldson, Miss Minnie Peary, William Smith and Winston Lowry, — 


Becomes Successful Venture in 1957 


N 1927, J. C. “Cam” Donaldson, 

| Pe manager of a 26-store food 
chain in Philadelphia, tried cello- 

phane overwrapping of meats and 
had to judge the venture premature. 

Now, in 1957, as president of 
Brandon Packers, Ltd., Brandon, 
Manitoba, Can., he is directing a suc- 
cessful and expanding effort in con- 
sumer packaging. In the past vear 
various facilities for preparing con- 
sumer packages were added and the 
firm is going to expand its freezer 
facilities in preparation for frozen 
meat packaging. The package design 
has been selected. Initial items will 
be the various manufactured meats, 
but eventually will include the red 
meats, Donaldson states. 

In commenting on the difference 
in his two experiences, Donaldson is 
convinced the universality of the me- 
chanical home refrigerator, with its 
freezer section, is a major factor con- 
tributing to the success of today’s 


PORK PATTIES are formed, breaded and 
boxed in window-type cartons by two op- 
erators. The cartons then are tape sealed. 


efforts in the prepackaging of meat. 

The growing rate of industrializa- 
tion in Canada will broaden the de- 
mand for prepackaged meats as in- 
come levels increase and provide for 
more leisurely living, he comments. 

The Brandon packaging expansion 
is a broad one. It has added a new 
canning line for the production of the 
12-0z. oblong tin of luncheon meat, 
and its recently introduced item, the 
1%-lb. sterile canned ham. The cans 
are lithographed and carry the firm’s 
brand legend, “Laurel,” in the basic 
red, white and green color pattern. 
The same design is used on all the 
packages to create a family. 

The canning line uses a Globe 
stuffer with measuring device for fill- 
ing luncheon meat cans. These are 
then conveyed through the Continen- 
tal Can capper and sealer. The firm 
has added a retort room with six hor- 
izontal retorts monitored by Tavlor 
controls. A portable hoist, mounted 


on a running overhead track, is used 
to load and unload the retorts. Cool- 
ing is performed in the retort with 
the plant’s well water which has a 
year ‘round temperature of 42° F. 
After chilling the batch sufficiently to 
cause the can to concave, the water 
is pumped to the hasher-washer. 

The canning-stuffing area is also 
used as the sausage-stuffing space. A 
new Buffalo stuffer and Famco linker 
have been added in this department. 
Two girls stuff the natural casing 
strands and feed them into the linker, 
which then discharges onto a slightly 
declining shallow tray. One girl cuts 
the strand into links of two, and two 
girls place them in chipboard boxes. 

A novel way of bringing the setup 
boxes is used at this station and’ was 
suggested by the can-feeding opera- 
tion, in which cans are fed from an 
upper floor to a conveyor that brings 
them to the sterilizer. 

It was decided to experiment with 


BRUCE MACKONEY, packaging foreman, inspects frankfurts held in special cooler for con- 
ditioning prior to peeling. Cooler has a high relative humidity and temperature of 37°. 
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CON CHIP production is supervised by 
john Kusela (right). Harley Campbell, plant 
wperintendent (left), examines product. 


teding setup cartons for the linked 
wrk sausage line. Management is 
ileased with this technique and is ex- 
iloring the possibility of setting up 
il boxes for the plant at one cen- 
tal point and conveying them to the 
mckaging stations, asserts William 
Smith, assistant manager of the Ca- 
dian organization. 

There are several advantages to 
this technique: 1) No valuable space 
is occupied within the stuffing area 
with stored knocked-down or setup 
boxes; 2) There is none of the clut- 
ted apearance found in operations 
where the knocked-down boxes are 
tored underneath the assembling 
ble; 3) None of the packaging ma- 
trial is damaged in cleanup nor does 
it inhibit the use of high pressure 
mechanized cleaning; 4) Lessens the 
nisuse of packaging material, such as 
onverting it to standing pads; 5) 
hovides a better inventory control, 
ad 6) With standardization on box 
wes, it permits utilization of setup 
machines that might not be economic- 
ily justified in terms of one line 
alone. 

The stuffing room also has a Ty- 
linker unit for the production of 











HUSBAND AND WIFE team, Jack and Joan 


leyers, plant chemists, examine pickle. 
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skinless frankfurters and a _ Holly- 
matic unit for the production of va- 
rious patties. Besides the conventional 
beef patties generally made with this 
machine, the firm forms pork patties 
with the unit. Some of the pork pat- 
ties are breaded. Winston Lowry, 
sales manager, says the breaded 
product has a good acceptance, as the 
fat of the product imparts to the 
breading a tasty crispness, while the 
breading locks in the spice and sea- 
soning flavors. 

Another specialty prepared in this 
room is bacon chips, made from ba- 
con rind. These are first tendered by 
cooking and then fluffed by deep fat 
frying. The product is then bagged 
in a rack-size pouch. 

Recently the firm added a new ba- 
con slicing and packaging line, utiliz- 
ing a Dohm & Nelke forming press, 
a U. S. heavy-duty slicer, and Great 
Lakes Stamp sealers. One girl oper- 
ates the press and slicer; one grades 
and ladles the bacon onto flat bacon 
board, passing the second and third 
grade bacon to another operator who 
makes the final grading for these two 
classes. This girl forms the packages 
which are placed on a table for over- 
wrapping at the end of the slicing. 

Two operators make weight for the 
units and six position the shingled 
bacon and lock the single side and 
bottom flap of the bacon board. Two 
other operators make the overwrap, 
with the first operator placing the 
cellophane sheet on the locked board, 
making the bottom fold, tucking one 
end and feeding it under the con- 
veyor seal. The second operator tucks 
the other end and makes the seal 
against a vertical sealer plate. By 
sealing the second end separately, the 
sheet is tucked tightly against the 
board and has a minimum of horizon- 
tal movement, states Bruce Nacko- 
ney, packaging foreman. 


ROLLED VEAL, another specialty item, is wrapped in caul fat and packaged in a pouch. 


The final operator sets up, fills and 
seals the shipping cartons. 

For the preparation of sliced sau- 
sage meat in consumer packages, the 
firm has a shingling-stacking U. S. 
Slicer, two check scales with suitable 
holding trays for the cello sheets and 
colored labels, and a Great Lakes 
Stamp conveyor sealer. Chubs and 
butts are prepared with a Visking 
stretch pouching unit and sealed with 
industrial tape. 

In the past year the firm has in- 
stalled a frankfurter conditioning 
holding cooler and packaging room 
for its skinless product. The holding 
cooler, which holds nothing but skin- 
less frankfurters, has a higher humid- 
ity than the other coolers, as manage- 
ment has found this materially aids 
in machine-peeling of the frankfurt- 
ers. Temperatures are held at 34° to 
35° F. 

In the packing cycle with a Ty- 
Linker unit the frankfurters are 
peeled in advance of packaging and 
held in plastic trays. During packag- 
ing, the groupings are scaled and 
placed in small trays which travel 
to the overwrappers. 

The packages are formed with back- 
boards and printed cello sheets. The 
initial bottom and end seals are made 
with a transparent industrial tape and 
the final seal is made with a Great 
Lakes Stamp conveyor sealer. Man- 
agement believes the extra sealing éf- 
fort with the tape and the heat sealer 
gives it a tight package that can with- 
stand the rough handling which often 
occurs in self-service merchandising. 

A wide-belt conveyor carries the 
filled trays to the sealers and the tape- 
sealed units to the heat sealer, and 
returns the empty trays. 

The firm also prepares various 
rolled-and-tied beef and veal products 
which are stuffed into printed fibrous 
casings and frozen. This meat, which 








ASSEMBLED BOXES are fed to pork sausage packing station by chute (against wall in back- 
ground) from general storage area on second floor. This system reduces handling. 


is sliced in the retail store to a 
thickness desired by the customer, or 
sold as a whole roasting piece, is 
gaining wide consumer acceptance, 
explains Miss Minnie Peary, vice 
president. It is a convenience item 
that can be tailored to the portion and 
thickness requirements of the indi- 
vidual customer. 

Recently the firm has entered the 
hotel supply business, furnishing 
meats in the form of specific primal 
cuts. These are wrapped and boxed 
in shipping containers. 

A new order assembly room fa- 
cilitates loading for the firm’s two 
branch distribution operations main- 
tained in the Winnipeg and Port Ar- 
thur areas. A large truck trailer makes 
the daily run to Winnipeg, where the 
load is then transferred to the firm’s 
four city delivery trucks. The branch 
in Port Arthur is serviced via over- 
night rail-reefer service. 

Each of the branches has a will-call 
trade for which ample stocks are car- 
ried. In the holding cooler the orders 
are assembled by four shipping clerks, 
assisted by stock runners, As the or- 
ders are boxed and scaled they are 
pushed onto a live conveyor that car- 
ries the shipping containers to the or- 
der assembly room. Here one man 
places them on the proper skid for 
drop-off delivery. 

Other improvements were made in 
the plant to keep pace with the ex- 
pansion in processing and packaging. 
Two new smokehouses were added. 
These units are controlled with Pow- 
ers instruments. A Boss Permeator 
was purchased to shorten bacon cur- 
ing time. 

A new laundry room with a man- 
gle, dryer and presser was added. 
Since the plant kills about 160 head 
of cattle daily and employs about 
250, the laundry load is relatively 
heavy and requires one full-time op- 


32 


erator. Better service at a lower cost 
is the advantage of having a laundry 
room, Donaldson points out. 

In the rendering department the 
firm has added an inclined screw con- 
veyor which, through a swivel type 
chute, discharges the hashed-washed 
material to one of three melters. The 
plant is a single-level operation and 
consequently some economic means 
of loading the melters had to be de- 
vised. 

The need for controlling the quality 
of the processed foods becomes more 
critical as the scope of packaging in- 
creases, states Donaldson. To satisfy 
this need the firm has expanded its 
laboratory facilities and staff. A hus- 
band and wife team, both graduate 
chemists, now performs quailty-con- 
trol functions. 

Supplementing the functions of the 
control laboratory, which performs the 
usual qualitative analyses on product, 
the firm has a taste test panel that 
regularly samples production items 
for flavor and texture conformity. 

Jack Meyers supervises product 
quality control and works with the 


ONE EMPLOYE performs all laundry func- 


tions, including ironing of work clothes. 


PORTABLE HOIST on track is used to 


ice six retorts used in canning operation, 


production and packaging depall 
ments. Mrs. Joan Meyers is the plant 
chemist and runs the various tests re- 
quired to determine quality levels in 
terms of moisture, salt, etc. Current 
ly, the two are developing a formula 
for beer sausage in anticipation of a 
growing demand for this type of 
product within Manitoba, where 
quor laws recently have been liberal 
ized, 

With the increasing use of packidl 
ing machinery, management has 
found it prudent to designate one 
man as the servicing mechanic. This 
centralizing of responsibility has im 
proved the skill of the mechanic nd 
lessened down time. The se 
mechanic is sent to the various sché us 
conducted by the suppliers to ime 
prove his knowledge of the ¢ juip- 
ment. Since he is charged with the 
proper functioning of the vari 
packaging machines, he exercise 
high degree of preventative maif te 
nance, and as his familiarity witht 
units increases so does his efficiem 
reports Donaldson. & 

The firm has found this division 
mechanical responsibility to be ; f- 
itable, even though its mechani 
staff is limited to three ee 

Located at a considerable dist 
from a large city, the mechat 
staff has a fully- equipped mach 
shop and carries a full inventor 
parts. As an example, for maint 
ing the 200 electrical motors im 
plant, there is a spare-parts inve 
of 25 electrical motors of varied 
power. The shop is also equi 
with power tools to fabricate | p 
such as a gear or small shaft, t 
duce unnecessary work joan 

The firm daily kills about 2501 
and 160 cattle and manufact 
about 80,000 Ibs. of sausage per week. 
It is a federally inspected plant and 
ships to both the east and west areas 
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AMA Show Covers All-industry Packaging 


MILITARY EXHIBIT stressed demands placed 
on package construction and handling. 

lo at bottom shows one of the meat 
packaging exhibits which drew many visitors. 


THE NATIONAL PROVISIONER, APRIL 20, 1957 


ORE than 36,000 businessmen 
examined the latest in pack- 
aging as displayed in Chicago- 

land’s huge International Amphithe- 
ater, at the American Management 
Association 26th packaging confer- 
ence and exhibit. Among the exhibits 
featured were box-closing machines 
—an air-operated unit which staples 
550 boxes per minute with eight sta- 
ples, and another unit which auto- 
matically pulls the strapping band 
into position, cuts it and spot welds. 

There were curved slat-type con- 
veyors and a portable transfer disc 
that moves boxes from one conveyor 
to the next in tight spots; numerous 


new films with emphasis on polyethy- - 


lene; consumer foil packages in oven- 
ready style, including a new breaded 
cutup chicken; bagging machines 
that carry out the complete bagging 
operation from positioning the bag 
under the feed spout to stitching it. 
Also on display were many bulk-type 
fiberboard containers designed to 
lower shipping costs, and a knock- 
down metal tote box that conserves 
space in dead heading. 

Concurrent with the exhibition at 
the south side amphitheater was a 
conference held at the Palmer House, 
where industry experts discussed 
many phases of packaging. 

One of the conference sessions 
was devoted to the packaging story 
of H. J. Heinz Company, Pittsburg, 
and a review of developments by 
packaging engineers from the forest 
products laboratory, USDA, Madison, 
Wisconsin. 

More than a million dollars in 
packaging costs was saved last year 
by the Heinz company because of in- 
tensive study of many small details. 
For instance, reducing the weight of 


14-0z. bottles by 1 oz. decreased the 
shipping weight by 150,000 Ibs. on 
every million dozen bottles when 
filled. How Heinz was able to curtail 
its packaging costs was ably pre- 
sented by a panel consisting of C. L. 
Rumberger, vice president, research 
and quality control division, and 
members of his staff: F. C. Majorack, 
manager product development de- 
partment; K. F. Lang, head, packag- 
ing and sterilization department, and 
Jan MacPhail, department head, sta- 
tistical quality control. These Heinz 
experts presented the company pack- 
aging story and highlighted some of 
the tangible economies effected. 

Considering 1948 as a base year, 
the firm’s raw materials and unit la- 
bor costs have been maintained at a 
comparatively normal level, while 
packaging costs have gone up 151 
per cent. Labor costs have increased, 
but method changes have kept unit 
costs at the base. When asked how 
the Heinz company was able to con- 
trol raw material costs, Majorack ex- 
plained that the recipes for products 
are constantly being re-evaluated in 
terms of ingredients. Changes are 
made only after careful laboratory 
analyses and market-testing. 

In the past several years the firm 
has increased its canned soup sales 
from 30 to 50 per cent, and, at the 
same time, lowered raw materials 
costs by 3 to 8 per cent. 

In evaluating a new product the 
firm relies to a great extent on a con- 
sumer panel it maintains. The reac- 
tions of about 70,000 visitors who 
come to the Pittsburg plant each year 
are given careful consideration. 

Majorack, in the panel discussion, 
cautioned against making product 
changes just because of a demand by 
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What happens? Store lighting is different from home bile 
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On your food packages what may look “good enough H 
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unappetizing under another! trans 
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a few customers. The comments of a 
vocal small group may not reflect the 
taste preferences of the millions of 
consumers. 

He cited as an example the globe- 
stvle ketchup bottle. The company 
had received many requests from 
consumers who wanted a bottle that 
would permit spooning from the con- 
tainer. The company heeded these 
requests and the new bottle was 
placed in test markets in competition 
with the conventional octagon-shaped 
unit. After a reasonable time, a check 
was made on the experiment. The 
ratio ran 16 to one against the new 
bottle. Later, its lack of consumer 
acceptance dropped to a 60 to 1 
ratio, and the globe-style bottle was 
discontinued. 

LABELS: Changes made in Heinz 
labels were shown with colored 
slides. While the firm has retained to 
a large degree its original keystone 
trade-mark, it has from time to time 
modernized the label presentation. 
Some labels. use a platter presenta- 
tion, or vignette, as Majorack classi- 
fied it. Others carry simple lettering. 

He advised against a wholesale 
change of old for new, as the old la- 
bel frequently has customer loyalty. 
The packer recently changed his 
various bean can labels from the key- 
stone pattern to the pictorial old- 
fashioned bean pot. While the pork 
and bean label clicked, the vegetar- 
ian label had to be scrapped. It lost 
sales, which were regained only with 
the reuse of the old label. Another 
element of continuity in the Heinz 
label is the lettering style; modern 
futura boldface dominates the type 
style. There is no hard and fast rule 
on the practicality of label change. 
Each must be evaluated by itself. 

He asserted convenience in pack- 
age design is a must. He cited the 
transfer of baby food production 
from tin to glass as the consumer 
thinks food keeps better in an open 
glass jar. He called attention to the 
placement of a spout on the cereal 
packages; the screw-off cap on ket- 
chup jars, and the packaging of pick- 
les in units of one or two per pouch 
to permit single-meal consumption. 

The package must be informative, 
carrying the standard facts of what 
it is, how much it holds, who made 
it, in addition to other information 
such as meal serving possibilities. 
The package designer must create a 
unit that will help motivate people 
to buy the product, Majorack stated. 

A keynote to the packaging cost 
savings is the “tech” session. This is 
a meeting between the supplier and 
Heinz personnel at which changes, 
problems, etc. are discussed, stated 
Lang. Some of these meetings are at 
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STEPS IN THE development of the Heinz package were discussed by panel members R. N. 
McCash, C. L. Rumberger, L. A. Appley, F. C. Majorack, K. F. Lang and Jan MacPhail. 
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QUALITIES OF WOOD packaging materials were reviewed by J. W. Kruger, R. S. Kurten- 
acker, T. B. Heebink, L. C. Anderson, K. Q. Kellicut and R. K. Stern, packaging engineers. 


the suppliers’ plants, others at the 
Heinz plant. Some of these meetings 
are scheduled to solve a specific prob- 
lem, and recently the firm has a reg- 
ularly scheduled program for pack- 
aging “tech” sessions. 

Another cost-saving method adopt- 
ed is statistical quality control on 
packaging supplies. Originally started 
in 1953 with glass jars, it is now 
being expanded to include cans, la- 
bels, and closures. In setting the 
standards by which the supplies will 
be judged, the cooperation of the 
supplier is essential, Lang stated. 
Once: the standard for any item is 
established, this information should 
be passed on. 

Lang cited some of the steps taken 
to curtail packaging costs. He cau- 
tioned that all were carefully evalu- 
ated with tésts and initiated in co- 
operation with the supplier. A ship- 
ping-case-burst-test specification was 
lowered from 200 to 175 Ibs. and 
gross weight from 65 to 40 Ibs.; an 
extruded polyethylene was substituted 
for a cellophane-polyethylene lami- 
nate; several closure sizes were re- 


duced by a few millimeters; a regu- 
lar slotted case was substituted for 
an open-end case; colors on litho- 
graphed cans were reduced from six 
to two; one coat of protective paint- 
ing for closures replaced two coat- 
ings; the base weight of tin plate used 
was reduced; a single wall was sub- 
stituted for a double wall on a ship- 
ping carton, etc. In all there were 16 
modifications made and they saved 
well over a million dollars in packag- 
ing supply costs, Lang reported. 
Statistical control has reduced the 
amount of overfill to 1/20 oz. on 
bean-filling operations with high 
speed fillers, stated MacPhail, a panel 
expert. The program was started in 
1955 when % oz. was the standard 
overfill. Dividing the conventional 
markings on an_ over-under scale 
which read in ¥% oz. was the start 
of the program. Some company su- 
pervisors had misgivings about the 
program, but now all support it. Initi- 
ally, the checks were made at a sta- 
tion away from the filling machine. 
Later, management found that it was 
best to check scale and plot the re- 
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sults at the filling station, as this 
technique stimulates the enthusiasm 
of the operators and the mechanical 
force who have contributed greatly 
to improvements that make the pro- 
gram possible, MacPhail said. He 
showed a slide of the charts plotted 
and the scale used, an Exact Weight 
Shadograph. He hopes eventually to 
reduce the overfill to a 1/50 oz. 
Some of the improvements made 
were increasing the diameter of filler 
pipes, closer control of product tem- 
perature, level of product in filler, 
etc. The improvements are used at 
all the firm’s plants and are aimed at 
reducing the amount of spillage. 








Damage to cartons, where they con- 
stitute the original package, has al- 
so been reduced with statistical qual- 
ity control. Formerly carton-damage 
costs averaged $30 per department 
per day. Now they are about $10. 

Two interesting facts were devel- 
oped in the question-and-answer per- 
iod followed the formal presentation. 
Packaging color, as such, need not be 
associated with the product, but it 
must be a pleasant color. For exam- 
ple, the color on the vegetarian bean 
can, which features the keystone, is 
green. The new Heinz labels make 
use of red, blue and orange. Again 
in making a market test, repeat sales 
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must be used as the gauge of con. 
sumer acceptance of the product and 
not the initial sales which fill the dis. 
tribution pipe-lines. 

WOOD: Pallets, fiberboard, wood 
boxes, crates and cushioning were the 
topics discussed by a group of pack. 
aging engineers from the forest prod- 
ucts laboratory, USDA, Madison, 
Wis. The group headed by K. W. 
Kruger, chief, division of packaging 
research, forest product laboratory, 
included, T. B. Heebink, L. O. An. 
derson, R. S. Kurtenacker, K. Q. Kel- 
licutt and R. K. Stern. 

Last year 50,000,000 wooden pal- 
lets were manufactured with an esti- 
mated value of $125,000,000, reported 
Heebink. The selection of the correct 
pallet is just as important as the in. 
dustrial truck whose work it will fa. 
cilitate, as each truck will require on 
the average about 2,000 pallets. 

Improper fastening is the cause 
of the majority of pallet failures and 
poses the most frequent pallet mainte- 
nance problems. The common 
smooth-shank nail should be clinched 
when used in pallet construction. The 
cement-coated nail is no longer per- 
mitted in most military specifications 
because its higher initial withdrawal 
resistance is not permanent when the 
normal changes in moisture of the 
wood lessen its bind. Spiral-grooved 
and annular-grooved nails have great- 
er withdrawal resistance than com- 
mon nails, particularly when the 
wood undergoes changes in moisture 
content. A slide depicted the newest 
technique of binding the deckboards 
to the stringers in which a threaded 
bolt end is mated to a counter-sunk 
nut. The mushroom head of the bolt 

is also counter-sunk. 

Hardwood, although it weighs 
more, is preferred for repeated use. 
The component parts should be. free 
from decay, large knots, cup and 
wane. He noted that sometimes too 
much emphasis is placed on absence 
of knotholes which hikes the price 
of the pallet. If the knothole does 
not exceed one-third the width of the 
board, it has no marked effect on the 
board, Heebink stated. The greatest 
single factor affecting serviceable life 
is moisture content. Lumber used in 
pallet construction should be dried 
until it contains less than 20 per cent 
moisture. 

Well-dried lumber has greater 
strength, dimensional stability, less 
likelihood of defects due to shrink 
age and offers greater resistance to 
insect fungus damage. He noted that 
the FPL is devising a calculator that 
will give the proper thickness of 
deckboards for \a given load under 4 
specific type of pallet construction. 

Post-type pallets in which the forks 
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of a truck can enter from any side 
have no appreciable difference in us- 
able strength from the full stringer 
units, Heebink stated. 

More than half the _ fiberboard 
box’s compressive resistance is los. 
when its moisture content is_ in- 
creased from 7.5 per cent to 20 per 
cent. While maximum resistance to 
impact is attained, when the moisture 
js at 20, it drops sharply above and 
below this figure. A packaging indus- 
try specialist pointed out that impact 
resistance is no particular criteria 
of the usefulness of a box as it is 
the measurement of an _ accident, 
while compression actually measures 
the weight pressure constantly ap- 
plied which the box can support. 
Kellicutt states the FPL has charts 
for planning stacking heights in stor- 
age for different types of fiberboard 
boxes. 

It is interesting to note that in 
the discussion on cushioning, Stern, 
another panelist, showed 12 types of 
cushioning materials. One of these is 
made from a rubberized-ridged cattle 
hair which, from a performance stand- 
point, he rated the highest. 

In the discussion period a member 
of the audience questioned the value 
of a tumbler-type unit for measuring 
the durability of pallets. Heebink 
commented that most pallets are 
damaged when empty but stated that 
plant discipline could cut this loss. 

Several interesting facts were pre- 
sented by A. C, Nielsen, jr., execu- 
tive vice president, A. C. Nielsen Co., 
Chicago, in his presentation on the 
dominant position of packaging in 
today's consumer market. 

Between 1952 and 1956 products 
with built-in convenience—so called 
packaging maid service— increased 
their sales by 124 per cent, while 
items offering little convenience in- 
creased only 10 per cent, about equal 
to the population increase. This trend 
has been expanded to include the 
retailer. In a survey conducted by the 
Grocery Manufacturers of America, 
58 per cent of the firms replying 
stated they made packaging changes, 
including tear strip cartons, to sim- 
plify the retailer’s store-stocking op- 
erations. 

He also noted that 9.3 per cent of 
the stores, those with sales volume 
of over $300,000 per year, handled 
some 68 per cent of the packaged 
commodity business. In these the av- 
erage housewife will find some 6,000 
tems on which to spend her average 
weekly $16.25. 

Nielsen also stated that‘in recent 
years the sales of large-size packages 
have doubled while those of small 

sizes have declined 28 per cent. 
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GREASEPROOF 
PROTECTION 


Here a Rhinelander Greaseproof paper pro- 
tects against outer grease penetration and 
rancidity development—and also provides a 
stay-fresh appearing easy-to-print sanitary 
wrap. 

Many Rhinelander Glassine and Grease- 
proof papers are tailored'to the requirements 
of the meat packaging industry . . . they are 
ideal for ham and bacon wraps, lard and 
sausage innerwraps and labels. One of them 
might well do your job better, and at lower 
cost. 

Paper board is protected against grease 
penetration by laminating with a Rhinelander 
Glassine or Greaseproof paper. Effective and 
low cost, too! 


RHINELANDER 


Rhinelander Paper Company * Rhinelander, Wisconsin 


Subsidiary of St. Regis Paper Company 















































TOTAL OFFICE force of Krey firm in 1910, the company's 28th 
year, was composed of five persons shown above. Office staff today 
exceeds 150. Young man standing by rolltop desk is C. E. Bischof, 
now secretary and treasurer (see top photo on opposite page). 





Krey Has Bee 





2 ANNIVERSARY 
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OP-QUALITY meat products and top-level industry 

leadership have been twin contributions of Krey 

Packing Co., St. Louis, which is celebrating its 75th 
anniversary this year. 

Still largely a family business, the company was started 
in 1882 by the late John Krey and his son, Fred, in a 
small building near their home on the city’s north side. 
They supplied their neighbors with meat, and sold to 
butcher shops from a tarpaulin-covered, horse-drawn wa- 

on. 

Today, Krey Packing Co. is the largest independent 
meat packer in Missouri, slaughtering one of each seven 
hogs and one of each 20 cattle killed in St. Louis. Its 
products are known in every state in the union and in 
many foreign markets. Krey’s main plant in St. Louis cov- 
ers more than a city block. The multimillion dollar con- 
cern also operates a canning plant and a dry storage 
warehouse across the river in Belleville, Ill., as well as 
a processing plant in San Francisco. 

Slaughtering and meat processing were necessarily a 
cold-weather business in the late 1880’s and ’90’s when 
the Kreys were starting their business since there were 
no facilities for refrigerating quantities of meat. Near the 
Krey home, however, was an icehouse in which ice har- 
vested from the frozen Mississippi during the winter was 
stored for use during the hot months. The Kreys wisely 





EXTERIOR VIEW of plant, in second from top photo, was 
taken about 1924. Posters on trucks advertise Krey's No Jax 
skinless frankfurters. Truck with flag was photographed in 
1920 with driver Edwin Lippert alongside. Lippert, who started 
with Krey on September 4, 1917, still is a company truck 
driver. Photo of truck, an early electric vehicle, boosting 
X-Ray hams, bacon and lard was taken in 1916. 





decided to move their entire operation into the icehouse, 
and the company has been in the meat packing business 
on a year ‘round basis since that time. 

St. Louis proved to be a good town for a meat pack 
ing plant, with plentiful supplies of livestock shipped in 
by rail and river boat. In the late 1890's, Fred Krey suc 
ceeded his father as president and the young compally 
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In Missouri 
and the U.S. 


| began to prosper and grow. The federal Meat Inspection 


Act was passed in 1906, and Krey was one of the first 
packers authorized to ship in interstate commerce when 
the new law went into effect that fall. Krey products 
have been under federal inspection ever since. 

Another major industry development in 1906 was the 
organization of the American Meat Packers Association, 
forerunner of the American Meat Institute. Fred Krey 
was one of the pioneers in this first nationwide associa- 
tion of packers, and served as its president in 1913 and 
1914. 

Krey had been killing a few cattle for use in its sau- 
sage operation but did not get into the beef business on 
a scale of any size until 1917, when the beef division was 
organized under John E. Stephens, son-in-law of Fred 
Krey. Initial capacity was 50 cattle a day. Present ca- 
acity is 150 cattle a day, and about 15,000,000 Ibs. of 
Fee veal and lamb products were sold by that division 
in the last fiscal year, Fred Krey had led the pork divi- 
sion to a volume operation by World War I. 

The company sold its meat products under the X-Ray. 
brand during those years, but began using the Krey name 
on some products in 1926. By 1930, the X-Ray brand 
had been dropped completely and all products were sold 
under the Krey brand name. Among new products of 
the mid-20s was the skinless frankfurter. 

In 1929, a new beef cooler was built at the main plant 
at 21st and Bremen sts., and the capacity of the hog kill 
was much increased. Fred Krey turned control of the busi- 
ness over to the present president, John F. Krey, II, in 
1935, and the company continued to forge ahead in op- 
erational techniques. The firm helped pioneer the use of 
rotary smokehouses and was among the first to pump 
hams in the late 1930's. 

The cut and trim floors of the main plant were com- 
pletely remodeled, modernized and increased in capacity 
in 1942. The San Francisco processing plant was opened 
in 1948 to serve the west coast. A year later, Krey en- 
tered the canning field. The new operation quickly out- 
grew the facilities of the main plant, and a special canning 
division was opened in Belleville in 1950. 

The Krey family has continued to serve the industry as 
well as the firm. John F. Krey, II, grandson of the origi- 
nal John Krey, was chairman of the board of the Ameri- 
can Meat Institute for four terms—1946 through 1950— 
and still serves on the Institute’s board and executive 
committee. He also is chairman of the National Live 
Stock and Meat Board. John E. Stephens, Krey vice presi- 
dent in charge of beef operations, is the brother-in-law 
of the president. John Krey Stephens, vice president in 
charge of pork and canning operations, is a nephew of 
the president and a great grandson of the founder. 


























































KREY OFFICERS discussing new products are (I. to r.): John E. 
Stephens, vice president in charge of beef operations; John F. 
Krey, Il, president; John Krey Stephens, vice president in charge of 
pork operations, and C. E. Bischof, secretary and treasurer. 
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FROZEN STEAK, sized to satisfy a man's appetite, is checked by 


Dave Glazier, William Brown and Harry Hoenselaar of company. 


RECORDING MACHINE picks up telephone order being given to 


William Brown, thus helping to eliminate possible human errors. 


Fine Workmanship Wins Goodwill 


Organization of work and delegation of responsibility make 
small purveyor's work easier and increases customer satisfaction. 


A LL meat purveying firms are organized to render 


specialized customer service as this, with their skill 
in meat cutting, is one of the items they sell. 

Atlantic Packing Co., Detroit, a purveyor, has a unique 
organizational procedure for providing -customer service 
that is largely free of management supervision. Company 
president William Brown devotes full time to meat pur- 
chasing and sales supervision, knowing that the mechanics 
of customer-servicing will be performed properly. He does 
not, for instance, pop into the fabricating room to see if 
Moe's Restaurant is getting its club steaks cut an inch 
thick with the tail off. He knows this will be done. 

The key to the system is efficient delegation of responsi- 
bility and a corresponding accountability with respect to 
workers. The plant has four order-fabricating butchers. 
The responsibility for plant operations has been delegated 
to two men, Dave Glazier, production superintendent, and 
Harry Hoenselaar, shipping superintendent. 

The control on service performance starts with the re- 
ceipt of the order. If this is a phone order, a tape record 
is made with a device that records the phone conver- 
sation. If there is any question as to what the customer 


BUTCHER LAYOUT demonstrates the division of work that is 


practiced to promote maximum employe efficiency and workmanship. 
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ordered, that portion of the recording can be played 
The recording unit has repaid its cost of $800 many ti 
over, Brown reports. For one thing, the plant’s six 
salesmen are extra careful when they phone in orders as 
they know mistakes can be traced back to them. Then, 
if a customer should make a mistake in ordering, the 
portable recorder, which is no larger than a_ standard 
phonograph, can be taken to his place of business 
played back to him for confirmation. While “the 
tomer is always right,” and a correction is made if he 
demands it, the company’s carefulness is established. 
Orders go to the production superintendent’s de ; 
where they are separated as to time of delivery—a.my 
p.m., or the next day. Then they are pegged on one of four 
workboards from which each butcher draws his work. 
There are several advantages to the technique, states 
Glazier. First, definite accountability is established, as the 
number of each butcher is placed on the order. Second, 
the workload is equitably distributed. Third, orders need: 
ed for the next delivery are put up first even though they 
may arrive last. If one butcher’s order must go out on the 
next delivery and he is obviously not able to meet this 


ae 


oe, 


AS ORDERS ARE prepared they are aie on rack trucks fof 
movement to wrapping and shipping station close to loading d0¢ 
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WIMP PACKING COMPANY 


Carload Lot Producers of Carcass Beef, 
Beef Cuts, Boneless Beef, Beef Offal 


Phone: YArds 7-6565 





O. W. Moon—Carload Lots 
il H. King—Carcass Sales, Beef Cuts 
A. Dust, Jr.—Beef Offal, Boneless Beef 
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CUSTOM PACKING FOR something really revolutionary ... 


FROZEN FOOD PROCESSORS coming in flexible wrappers. 


LTL ORDERS INVITED 





2K Something big...something new... 


& Daniels / 


MANUFACTURING co 


creators : designers - multicolor printers 
of flexible packaging 


there is a Daniels product to fit your needs 








SALES OFFICES: Rhinelander, Wisconsin . . Chicago, Illinois . . Haverford, Pennsylvania. , 
Akron, Ohio . . Denver, Colorado. . Dallas, Texas. . Whittier, California 
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Heavy Duty Packer Production 













Your cutting room tenderizing 
requirement must reach packer 
economy and efficiency. These same 
machines— Biro SirSteak HD-8 and 
HD-9—are processing profits for the 
major packers and modern super 
markets alike with identical efficiency. 
Write for specification data. 






\MMEDI 


only 6% THE MANUFACTURING CO., Marblehead, Ohio 
NEW YORK CITY * CHICAGO, ILL. » ATLANTA, GA. » SAN FRANCISCO, CALIF. » LOS ANGELES, CALIF. 
TAMPA, FLA. « SEATTLE, WASH. awd all authorized Biro Resellers throughout the world 

































75% ANNIV 
BERTH. | LEVI & CO., IN ~~ 
“THE CASING HOUSE” 









CHICAGO e 


NEW YORK e 
BUENOS AIRES e SYDNEY e WELLINGTON e ZURICH 


LONDON 
























time schedule, these rush orders can 
be reassigned. This departure from 
routine is not the practice as the 
butchers, for the most part, work on 
orders from what might be termed 
their own customers. This practice 
familiarizes the butcher with each 
customer’s personal requirements ag 
to thickness of cut, type of trim, ete. 
As an office check, the firm also main- 
tains a file on which this type of in- 
formation is listed. This information 
is gathered from the initial order or 
noted when a customer expresses a 
desire to change his specifications, 
Fourth, the assignment of work to a 
specific butcher puts him on his 
mettle. It encourages good workman- 
ship as each butcher knows his cut- 
ting craftsmanship will be appreciated, 

The butchering area layout is de- 
signed for efficiency. Each butcher 


has his own block and a scale which 
is used for portion - control work 
Each of two butchers shares a power 


bandsaw located between them. 


front of each butcher is a stainles” 
steel table on which the finished 6B 
ders are placed with a tagged onder 
number similar to the original ordé 
Here, too, the primal cuts needed 
for the order are placed. Working” 






from the pegboard a stock runnet 
keeps the butchers supplied with the 
meats they need, and picks up the 
finished orders and places them on 
rack trucks for movement to the 
wrapping and shipping desk. Free- 
ing the butchers of any meat lug- 
ging or wrapping operations increases 
their efficiency, says Glazier. Theit 
efforts are exclusively confined to 


knife-work. Furthermore, the other 


work is done by\a lower-scaled utility 


man. 
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INDIVIDUAL STEAKS are packaged in poly 


pouches for maximum protection of quali a 





The wall behind the butchers work 
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grea is Sheeted with stainless steel. 
It enhances the appearance of the 
area and simplifies the sanitation. The 
balance of the wall is painted once 
a year to fortify the spirit of work- 
manship that the organizational pro- 
cedure is designed to foster. 

The truck lots are wrapped and 
held in readiness for loading. The de- 
livery truck backs into the plant ad- 
jacent to the shipping area and is 
loaded within a minimum of time. 

As the orders are being wrapped 
the shipping clerk visually checks to 
see if the product is as ordered. As 
protection for the product, the larger 
primal cuts are first wrapped in a 
parchment butcher paper and then 
stockinetted. Since the cuts are rela- 
tively expensive meat, the extra pre- 
caution, which eliminates the risk of 
soiling and consequent trimming by 
the customer, is more than justified, 
states Hoenselaar. Prior to wrapping, 
all beef cuts are rolled with the firm’s 
brand name. 

Another packaging protection used 
by the firm is the placement of vari- 
ous fabricated meats, such as machine 
tendered steaks, in polyethylene 
pouches, and lining shipping contain- 
er with poly. This added protection 
retains the meat juices and protects 
against freezer burn if the meat is 
frozen either at the plant or the cus- 


PRIMAL CUTS are wrapped in butcher 
paper and then overwrapped in stockinette. 


tomer’s freezer. When frozen, the 
poly-pouched steak can be peeled 
away easily. 

The firm recently introduced a con- 
sumer package of beef steaks which 
come in either a sandwich size or a 





he-man size weighing 1% lbs. These 
steaks are wrapped in Saran and 
packed in a colored wax box which 


features the organization’s brand name, 
Black Angus.” 
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New Gaylord box developments are well worth the 
attention of your entire management committee 


ARE YOUR BOXES 
1957 MODELS? 


How long since you've review- 
ed your boxes? Packaging de- 
velopment moves fast. Boxes 
can become “dated” in just a 
few years. 


Gaylord is constantly develop- 
ing new protective designs, us- 
ing new specialized materials, 
new engineering techniques, 
new box-making methods, new 
printing ideas. 





Your nearby Gaylord packag- 
ing engineer will help you up- 

ate your boxes...make them 
work harder, look handsomer, 


pay off better for you. Call 


him now. ~ 


CORRUGATED AND 
SOLID FIBRE BOXES ¢ FOLDING CARTONS 
KRAFT PAPER AND SPECIALTIES 
KRAFT BAGS AND SACKS 


CORPORATION «* ST. 


GAYLORD CONTAINER LOUIS 
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NOW READY FOR IMMEDIATE DELIVERY 


- Accel 






Merck is pleased to announce that it is now 
manufacturing Lactic Acid Starter Culture 
under licensing agreement with the American 
Meat Institute Foundation. Developed by AMIF 
research to speed production of tangy, high- 
quality Summer Sausage, this important new 
product is sold under the trade name ACCEL 
(Lactic Acid Starter Culture, Merck). 

ACCEL needs no introduction to sausage 
manufacturers who have read AMIF circular 
No. 22 entitled “7 Steps,” or any of the numer- 
ous articles on this new development. 

This process for the production of Summer 
Sausage has been demonstrated repeatedly at 
the Foundation, and has been used successfully 
in production runs by many leading packers. 
The advantages of new Accel are clearly 
established. 

This new method sharply reduces product 
failures and permits positive control over prod- 
uct flavor, uniformity, and quality. 

ACCEL, introduced during mixing, insures 
prompt, natural development of traditional 
Summer Sausage flavor— without additional 
equipment. Processing time is reduced by 14 
to 1% (as shown in table). Ss 


SEND FOR FREE SAMPLES 
AND FULL INFORMATION 
ON PROCESSING 


Key to Production of Summer Sausage 
in only 48 Hours 





OLD vs. NEW AT A GLANCE 


OLD 














NEW ACCEL 
— METHOD METHOD 
Grinding 
and Mixing. ....seseee Y4e HOUR Ye HOUR 
Holding 
IN. kc nccacne ae 72 HOURS ELIMINATED 
PB ike sc cechae an Ye HOUR ELIMINATED 
Stuffing. ..ss.0++ ee | Ye HOUR V4 HOUR 
SMOKEHOUSE 
ee ene . | 16 HOURS 16 HOURS | 
Tempering 
and holding........ . 24 HOURS ELIMINATED 
Smoking 
and heating ......... 32 HOURS 32 HOURS 
TOTAL PROCESSING 144% 1 
URS 
TIME HOURS oe 
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Expanded Enforcement of 
P&S Act Pleases Cowmen 


Expanded enforcement of provi- 
sions of the Packers and Stockyards 
Act was commended this week by 
officials of the American National Cat- 
tlemen’s Association. Radford Hall, 
executive secretary, said that recent 
emphasis by the USDA on investi- 
gations of trade practices of packers 
and of livestock buyers and sellers is 
“in line with our requests” for stronger 
enforcement of the act. 

“It also appears that the Depart- 
ment, with its relationship with the 
Federal Trade Comission for investi- 
gation of ‘non-meat’ activities of 
posted firms, has adequate power to 
protect the interests of producers and 
the public,” Hall said. “We are also 
pleased that emphasis is being placed 
on extension of ‘posting’ to more 
marketing facilities. This should min- 
imize inequities existing between 
posted and non-posted markets.” 

Hall emphasized that producers can 
do more themselves to achieve better 
marketing conditions. 

“For instance, the ‘one-day’ market 
can be broadened by greater producer 
cooperation and understanding,” he 
said in applauding renewed atten- 
tion of shippers to the “old problem” 
of developing more even distribution 
of shipments throughout the week. 
Hall also pointed to greater producer 
use of market news and tzend infor- 
mation and to broader understand- 
ing of buying and selling practices 
as good “aids for getting the top-dol- 
lar for our crop.” 


AMI Summer Advertising To 
Feature Cold Cuts, Franks 


Franks and cold cuts will get top 
billing in the American Meat Insti- 
tute’s next full-color advertising, 
scheduled for June through August 
when interest in these items is big. 

Full-color pages in the Saturday 
Evening Post and the four women’s 
magazines distributed in supermar- 
kets will highlight the nutrition and 
appetite-appeal of franks and cold 
cuts. The first advertisement of the 
sausage series will appear in the June 
1] issue of the Post. 

A point-of-sale program in about 
20,000 supermarkets throughout the 
country will back up the advertising 
at the retail level. The Institute will 
distribute 30,000 full-color store kits 
on request only from a selected list 
of retailers’ organizations. Institute 
members may order kits at $1 each 
to service customers that the Insti- 
tute will not be able to cover. 
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FAR-ZUPERIOR Products 


designed especially for Locker Operators, 
Small Packers and Slaughterers...... 


Hog Dehairer 


The Ittel Hog Dehairer is a strong, 
compact unit . . . enables the 
operator to handle the dehairing 
operation with a minimum of 
time and effort, Easy to add re- 
lated equipment such, as Killing 
and Bleeding Rail, Shackles and 
Throw-In, Electric Hoist, Scald- 
ing Tank, Thermometer, 
Gambrelling Table. 


Send for folder. 
é : 
Splitting SAW 


Here is one of the finest Splitting Saws on 


the market ... for Beef, Hogs, Veal, and Lamb. The 
“Far-Zuperior” is well-balanced, powerful, dependable, 
low-priced. Splash-proof motor. Safety trigger-switch. 


Get full details. 


Write for FREE Literature 


Fra- UPERIOR 


Sales and Engineering Company 
Box 630-S Cedar Rapids, lowa 























—Hog Dehairers 
—Gambrelling Tables 
—Bleeding Rails 
—Scalding Tanks 
—Knocking Pens 
—Splitting Saws 

—Hog & Poultry Singers 
—Dial Thermometers 
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\ INDISPENSABLE...” «2.5 6. 4. savara, 


Luer Packing Co., Le 


Chemist, 


“We have used your instruments in our lab for the 
past two years and consider the Steinlite Tester an 
indispensable part of our Quality Control Program!” 


new! indispensable! STEINLITE 
FAT TESTER 


Test Fat Content in 15 Minutes! 


Rapid testing is here to stay! Standardize the high 
quality of your products for greater consumer ac- 
ceptance! It’s EASY! Even non-technical personnel 
can make rapid Steinlite tests anywhere in your 
production line! 


FREE! Illustrated literature 
available NOW! Mail the 
coupon today! 


eee ee 
Dept. NP-457 


FRED STEIN LABORATORIES, 
Manufacturers « Atchison, Kansas 


SEND FREE LITERATURE ON STEINLITE 
FAT TESTER TO: 


NAME 





ADDRESS 
CITY. 





STATE. 





(1) PLEASE HAVE REPRESENTATIVE CALL. 
FAT & OIL TESTERS 











OR et ae os oe a ee ee 
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of CINDUS meat covers 


means to you: 


You can be sure that each CINDUS product meets your specifica- 
tions. Use of tough, uniform-quality Cindus covers 
ASSURES GOOD CUSTOMER RELATIONS... your 
meat arrives in the same condition it leaves your plant; 
REDUCES LOSS in packaging... CINDUS meat covers 
slip on quickly and easily without ripping; 
ELIMINATES REJECTION of government orders due to 
sub-standard covers . . . each and every CINDUS cover made 
to government specifications conforms to those standards. 
So... for real dollars-and-cents advantages . . . specify CINDUS 
meat covers. There’s a size and grade for every requirement. 


laboratory ... kept at a constant tem- 
perature and humidity .. .‘is used for 
physical and chemical tests of tensile 
strength, bursting strength, tear resist- 
ance, flexibility, stretchability and wax 





A completely equipped quality control 





content. These continuous checks... 
on raw materials and work in process 
as well as on finished products... are 
your guarantee that all CINDUS meat 
covers, barrel liners and cut sheets 
meet established specifications. 


C-356-Cl 


Write today for information 


CINCINNATI INDUSTRIES INC. 


402 Carthage Ave., Cincinnati 15 (Lockland), Ohio 
Serving the Meat Packing Industry for Over 30 Years. 











SOMETHING 
- GOES 

- INTO 

THIS 

CARTON 


BESIDES 
PORK 


¢ SAUSAGE! 


Packers who use BROOK. 
WOOD PORK SAUSAGE SEA- 
SONING know that their sausage 
is going to meet with hearty ap- 
proval from everyone who buys 
It. 


If you’re not already using 
Brookwood, why don’t you find 
out what a wonderful feeling of 
pride and confidence you achieve 
when you use it... and you know 
your Pork Sausage is the finest 
tasting sausage it’s possible to 


make! 


Easy does it—order a trial 
drum today—NOW! 


BASIC FOOD MATERIALS 


INC. 
853 STATE ST. 
VERMILION, OHIO 


Good Seasoning is Basic 
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W. L. GIBSON, right, discusses benefits of 
borrowing money from the credit union with 
James Clemons, an eight-year employe. 


“We were organized to keep our 
people happy,” says W. L. Gibson, 
manager of Southern Star Employes 
Credit Union, a credit union formed 
by employes of the three plants of 
The Klarer Co., which are located in 
Louisville, Ky. To make the thrift 
habit easy, shares in the credit union 
are purchased on a payroll deduction 
plan. The organization provides most 
employes with a nest egg to meet 
unforeseen expenses that may cause 
hardship when they cannot be met. 
About 95 per cent of the employes at 
the plants are members of the credit 
union, according to Gibson. 

Although the SSECU is composed 
of employes of a relatively large com- 
pany (about 1,000), it is an excellent 
example of the morale building po- 
tential of credit unions that can be 
organized with any number of people. 
While they are governed by federal 
and state laws, credit unions have a 
national association, Credit Union 
National Association, which provides 
information on laws governing organ- 
ization in various states. The U. S. 
Department of Health, Education and 
Welfare has a copy of the by-laws 
governing a federal credit union. 

The organization of a credit union 
is a simple procedure, points out 
Theodore Broecker, board chairman 
of The Klarer Co. It boils down to a 
willingness by management to support 
the initial organizational effort. 

In the SSECU organization the 
company provided office space, equip- 
ment and forms and agreed to un- 
dertake the payroll deduction. While 
initially, like all credit union opera- 
tions, the staff was recruited on a 
Voluntary basis, now a paid staff 
headed by Gibson and two book- 
keepers keep its records. Office equip- 
ment and forms now are purchased 
and the firm provides office space. 

A seven-man board of directors 
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Employes Get Money 


Wise Through Credit 


Union 


FINANCIAL RECORD of credit union, which 
has grown from initial membership of 12 in 
1938 to nearly 1,000 at present, is examined 
by Joseph Hellmann, W. L. Gibson and 
Elmer Koncel, credit union officials. 


elected by the shareholders, has 
control over the activities of the union. 
The present chairman of the board is 
Joseph Hellmann, beef sales manager, 
and the president is P. L. Klapheke, 
salesman. Office, supervision and pro- 
duction employes are represented on 
the board, according to Gibson. 

The average share in the credit 
union is $450. Actually the favorable 
return on the money invested has 
prompted the credit union to im- 
pose a ceiling of $3,000 per share- 
holder per year. 

Besides being a very convenient 
place to save, the credit union is 
a source of cash loans to employes. 
Gibson notes that the average rate 
of interest charged by the credit 
union ‘is about half the conventional 
installment charge and about a 
quarter of the loan company rates. 
It is economical for the employe 
to get a loan from the credit union 
to finance installment purchases and 
pay cash for merchandise. Loans are 
repaid on a payroll deduction plan. 

Every application for a loan is re- 
viewed by a committee appointed 
by the board. This makes for sound 
credit extension, comments Gil Ams- 
hoff, company president. The com- 
mittee knows the applicant’s earn- 









ing power, service record, reputation, 
standard of living, etc., and conse- 
quently can make an intelligent de- 
cision. If a loan is turned down, the 
credit union manager discusses th: 
reasons, usually an over-extension of 
the applicant’s resources, with him. 
Elmer Koncel, personnel manager, 
notes that legal claims from outside 
creditors have been eliminated since 
the credit union has been organized. 

The SSECU has a $350,000 paid- 
in surplus which has been built up 
through compliance with regulatory 
provisions. The credit union offers 
shareholders several advantages such 
as life insurance in ratio to shares and 
also protects the borrower in the event 
of death by discharging his obligation. 

Why do people borrow? Gibson 
says the most important reason is to 
buy household items such as refrigera- 
tors, television sets, etc. 

Most loans are for periods less than 
a year. However, some run for as long 
as three years. Based on the merits 
of the individual case, the credit 
union makes loans for car purchases. 
It does not make loans for new homes 
but does make loans for remodeling. 

Management of the Louisville firm 
reports the credit union has improved 
employe morale. Typical money prob- 
lems that place the employe in the 
hands of the loan sharks are solved 
almost completely. Encouraged to 
save, the average employe has the se- 
curity that a share account imparts. 
Gibson comments that promotion ma- 
terial on the advantages of credit 
union share holding, prepared by the 
national association, is periodically 
attached to time cards or inserted in 
the pay envelope. 

Nearly all firms which have credit 
unions are enthused about their 
worth in employe satisfaction. A pack- 
inghouse with a credit union which 
makes loans on homes, reports that 
the percentage of home owners among 
the packinghouse workers is higher 
than that of any other group, includ- 
ing the professional-teachinig staff at 
the local university. 
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Flashes on 
suppliers 


CENTRAL WAXED PAPER CO.: 
Harry J. SEIFFERTT has been ap- 
pointed sales representative for this 
Chicago company. He will serve the 
state of Missouri and parts of Illi- 
nois, Arkansas and Kansas. Seiffertt 
succeeds J. H. Burxkuouse, retired. 


YORK CORP.: J. WesLey FLor- 
ETH has been named manager of the 
industrial refrigeration sales midwest 
district office for this York, Pa. com- 
pany. From his headquarters in St. 
Louis, Mo., he will supervise sales of 
York air conditioning and refrigera- 
tion equipment for Missouri, Kansas, 
Colorado, Nebraska, Iowa, Oklahoma, 
Arkansas, Idaho, South Dakota, Utah, 
Wyoming and parts of Illinois, Ken- 
tucky, Mississippi, Montana, Nevada, 
Arizona, New Mexico and Tennessee. 


INTERNATIONAL HARVESTER 
CO.: Personnel changes in this Chi- 
cago firm’s motor truck division are 
as follows: RatpH M. Buzarp, for- 
merly sales manager, has been ap- 
pointed general manager; Louis W. 
PrERSON succeeds Buzard as_ sales 
manager, and WILLIAM E. CALLa- 
HAN has been named assistant sales 





manager to succeed Pierson. Callahan 
formerly served as sales manager for 
the eastern region. 


YALE & TOWNE MANUFAC- 
TURING CO.: Two sales appoint- 
ments have been announced by this 
Philadelphia, Pa., firm. Ropert L. 
Brown has been named sales man- 
ager of gasoline and LP-gas powered 
industrial trucks. CHARLES E. How- 
ARD will assume the duties of sales 
manager for electric powered trucks 
and truck attachments. 


FOX BODY CO.: Resumption of 
operations in a new modernized plant 
has_ been announced by this Janes- 
ville, Wisc., firm. The new plant is 
situated on the site of the old build- 
ing which was destroyed by fire and 
manufacturing facilities occupy nearly 
20,000 sq. ft. 


AMERICAN VISCOSE CORP.: 
Lewis M. Younc has been named 
trade show manager for this Phila- 
delphia organization. He will assist 
CuaARLEs R. SHAFFER, chief of ad- 
vertising and promotion, film division 
products. Also, HerBerT H. Ham- 
BURG has been named special assist- 
ant in the New York sales depart- 
ment. He formerly served as special 
representative in the Philadelphia 
sales headquarters. 





Why not cash in on Hollenbach; “J 
dry and semi-dry sausage by 4 
Sausage, B.C. Salami and Bg 


Write or phone fo 


esent line. 


CHAS. 


HOLLENBACH 


INC 


n the exclusive manufacture of 
profit-building “314 Summer 


DIS 





AMERICAN CAN CO.: E, 
Dow nc has been named sales man- 
ager for the central division of this 
New York company. His successor 
as assistant manager of the division 
is S. J. Austin. Also, E. HorrMan, 
jr., has been appointed sales man- 
ager for Canco’s Chicago district. He 
succeeds Austin and formerly was 
Wisconsin district sales manager. 


STANDARD PACKAGING CORP: 
Epwarp F. Burke has been named 
manager of the 
flexible packag- 
ing division of 
this New York 
company. He will 
supervise and co- 
ordinate all sales, 
manufacturing, 
research and de- 
velopment opera- 
tions at the Clif. 
ton, N. J., plant. 
Burke previously 
was associated as sales manager for 
Shellmar-Bettner division of Conti- 
nental Can Corp. and Milprint, Ine, 


CHAS. PFIZER & CO., INC: 
Epwarp R. Bovucuarp has_ been 
named assistant director of the tech- 
nical service department for _ this 
Brooklyn, N. Y., company. 


VISKING COMPANY: The photos 
of Ropert C. SCHOEN and PETER G, 
CIvVELLO were switched inadvertently 


E. F. BURKE 





R. C. SCHOEN 


P. G. CIVELLO 


in the NP of March 9. Proper identi- 
fication appears here. CrvELLO has 
been transferred to the company’s 
southeastern territory and SCHOEN has 
been assigned to the midwestern area. 


MILPRINT INC.: ALBERT RILOFF 
has been named to the sales staff of 
this Milwaukee firm. He will repre- 
sent the company in the Boston area. 


TEE-PAK, INC.: RALPH HUNTLEY 
has been named sales representative 
for northern California and Nevada 
by this Chicago company. His head- 
quarters will be at San Francisco. 


MODERN MAID FOOD PROD- 
UCTS, INC.: JAck SILVERMAN has 


been appointed president and board 


chairman of this Jamaica, L.I., firm. 
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USDA Rules Stockyards Liable to Packer for Cattle 
Lost in Heat Wave Due to Lack of ‘Reasonable Care’ 


A posted stockyard is under a duty 
to exercise reasonable care to protect 
packers’ cattle in its custody, and the 
standard of care imposed by the 
Packers and Stockyards Act is “at the 
least” comparable to that required of 
a warehouseman or bailee for hire, 
the USDA has ruled. 

This conclusion was announced by 
Thomas J. Flavin, USDA hearing of- 
fier, in a reparation order directing 
the Union Stock Yard and Transit Co. 
of Chicago to pay Illinois Packing 
Co., Chicago, the purchase price of 
20 cattle’ that died of heat prostra- 
tion while in the stockyard’s scale 
holding pens. This is the first case in 
which a reparation award has been 
made to reimburse a packer for a loss 
incurred under those circumstances. 

Illinois Packing Co., represented by 
attorney Irving T. Zemans, contended 
that the death of the 20 cattle on 
July 27, 1955, resulted from the 
stockyard company’s failure to pro- 
vide reasonable stockyard services, in 
violation of section 304 of the P & S 
act, and, therefore, that the stockyard 
company was liable for the purchase 
price of $3,466.50. 

Specifically, Illinois Packing charged 
that the stockyard company yarded 
and locked its cattle in uncovered 
scale holding pens of inadequate size 
for the number contained, thereby 
exposing them to injury and death 
due to prostration from the excessive 
heat prevailing that day. The tem- 
perature was between 99 and 100° 
during much of the day. The com- 
plaint contended that the stockvards 
did nothing to alleviate the cattle’s 


condition so as to avoid their death 
and failed to issue any instructions 
to employes to prevent such a loss. 

Flavin found that a stockyard em- 
ploye noted that several cattle were 
down in one pen at 1:30 p.m. but 
took no action for two hours and 
then merely attempted to notify Illi- 
nois Packing Co. employes. This in- 
action, in view of the abnormal 
weather conditions and respondent’s 
knowledge of the cattle’s distress, con- 
stituted negligence, he ruled in 
awarding the claim. 

Liability of the stockyard company 
for the loss was decided originally by 
Flavin on October 1, but the order 
was stayed while the stockyard peti- 
tioned for a reconsideration. The re- 
spondent claimed that a finding of 
liability would have dire economic 
consequences to posted stockyards, 
making them insurers of livestock 
against the incidence of weather. 

“No such result follows,” Flavin 
said in an amended order issued 
April 11 to clarify the meaning of the 
reparation award. “No absolute lia- 
bility has been imposed on_stock- 
yards. We have determined only that 
the respondent stockyard was, in ef- 
fect, negligent in that it failed to ex- 
ercise due care in the protection of 
the livestock committed to its con- 
trol” by Illinois Packing. 

He also rejected the stockyard 
company’s contention that the loss 
was due to the packer’s own alleged 
negligence. Illinois Packing was “en- 
titled to rely” upon the stockyard 
owner to give reasonable care under 
the circumstances, Flavin said. 


American National 'Fact Finders’ See Opportunity 
Unlimited Ahead if Beef Industry Team Pulls Together 


The importance of a “look ahead,” 
as well as consideration of problems 
which have plagued the beef indus- 
try recently, was uppermost in the 
thinking of the special “fact-finding” 
committee of the American National 
Cattlemen’s Association which met in 
Denver recently. 

Recommendations of the committee 
for a program of coordinated research 
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will be submitted to the presidents 
of 28 affiliated cattle groups at a 
special session in Denver April 27. 
The committee was established by 
the American National to study “all 
factors” in production and marketing 
of cattle and beef. 

Chairman John M. Marble, Carmel 
Valley, Calif., said that the commit- 
tee believes that the future of the 
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industry is not one of limited oppor- 
tunity “but will be what the entire 
industry makes of it.” 

Marble said that an overall eco- 
nomic analysis, supported by cattle- 
men, is required to assure a reasoned 
and coordinated development of the 
future potential. 

“We must plan ahead to be able 
to take advantage of progressive 
changes which are inevitable if beef 
is to maintain and build its competi- 
tive position,” he said. 

Meeting with the group as techni- 
cal consultants were Prof. John H. 
Davis, Harvard University Graduate 
School of Business; J. Earl Coke, vice 
president, Bank of America, San 
Francisco, and Prof. Herrell DeGraff 
of Cornell University. President Roger 








Corbett of New Mexico A & M col- 
lege consulted with the group by 
telephone from a hospital bed. 

The committee emphasized that 
future studies should embody such 
elements as the competitive position 
of beef, opportunities for expanding 
the market through greater efficiency 
in production, distribution and mer- 
chandising, and production of prod- 
ucts specifically designed for market 
desires and needs. . 

Marble explained that although the 
committee felt that study of future 
possibilities would be more promising 
than dwelling on past problems, it 
did emphasize that study of recent 
history is essential to avoid repetition 
of past mistakes by any segment of 
the industry. 

It was pointed out that a central 
problem of the industry is adjustment 
of supply to demand at a reasonable 
price, with such adjustments coming 
through restriction of supply or in- 
creases of demand. 

Among the other topics considered 
by the committee were the need for 
more orderly marketing; the effect of 
government intervention on the live- 
stock industry and on general agri- 
culture; buying, merchandising and 
operational practices of packers and 
retailers; federal grading of beef; 
possibilities of increasing by-product 
values through research; such market- 
ing factors as direct selling, one-day 
markets, etc., and the need for more 
adequate market reporting and dis- 
semination of supply and demand in- 
formation. 

In appraising the future market for 
beef, the consultants outlined several 
factors ahead which will have a direct 
bearing upon producers, feeders, 
packers, and retailers. Among them 
were the possibilities of tenderizing 
beef from animals with light finish; 
more pre-cutting and packaging of 
beef at central plants with consequent 
savings in transportation and_ in- 
creased utilization of the by-products 
of cattle processing. 

Also pictured for the future were 
greater standardization of beef cuts 
offered at retail, with many of today’s 
familiar cuts consolidated into a rela- 
tively limited number of boneless of- 
ferings; more streamlined distribution 
and sales through new techniques for 
getting larger quantities of beef to 
consumers on a less costly basis, in- 
cluding possible financing of quantity 
purchases; and new home cooking 
equipment and techniques which 
would dramatically’ shorten kitchen 
time and alter preparation habits. 

Quality, convenience and a new 
abundance for the average home will 
result from tomorrow’s streamlined 
industry, the consultants observed. 
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Burns & Co. Profit Rises 
To $1,242,000 in 1956 


Net profit of Burns & Co., L x 
Calgary, Alta., amounted to $1, 249 
000 in 1956, an increase of $27,00 
over the previous year’s earningyy 
Reginald S. Munn, president, ag 
nounced in the company’s annual x 
port to stockholders. The report j 
cludes Burns & Co. (Eastern), Ld : 
and Modern Packers, Ltd. Earning 
per share were $1.62, compared tg 
$1.58 in 1955. e | 

Meat packing operations accountegy 
for $1,040,000 of the profit, or 
on each $100 of sales, compared 
75c in 1955, when the meat packit 
profit was $918,000. | 

The higher profit was realized 
spite of greater expense, particular 
for wages and supplies, and must bey 
attributed in part to increased vok 
ume, Munn explained. s 

Dollar sales in the company’s pack: 
ing business rose to $131,624,147 ip 
1956 from $122,000,893 in the previ 
ous year, and tonnage increased 6 per 
cent, Munn reported. Dividends from 
the company’s subsidiaries, Consoli- 
dated Fruit Co., Ltd., and Palm Dai 
ries, Ltd., were $202,000, or $94,000 
lower than in the previous year. Com 
bined sales of the company and it§ 
subsidiaries reached a new _ recor 
total of $184,000,000. 

Restoration of the company’s pack 
ing plant at Prince Albert, Saskatches 
wan, which was destroyed by fire i 
1955, accounted largely for the cap 
ital outlay of $2,554,000 last 
Further expenditures will be neces 
sary in the current year to complete 
the work at Prince Albert, Muni 
said, and the result will be a fullf 
equipped, modern plant. 

“Hog marketings currently are wel 
below those of a year ago and thi 
condition will continue for som 
months,” Munn pointed out. a 
is, however, an ample supply of ¢ 
tle, and overall livestock product 
and meat supply in 1957 should eq ; 
and may surpass that of 1956. 
domestic market absorbed all but: 
small percentage of Canada’s me 
output in the past year, and a simil 
situation is likely to prevail be ve 
with a good balance between su 
and demand.” 7 


Food Price Margin Study 
To Include Look at Mergers” 


A preliminary report on food @ 
trends made public this week b yt 
Anfuso subconimittee of the He 
agriculture committee disclosed — 
the group will study mergers in @ 
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ply Dispensers — manual or electric. They 
are easy to load and operate. They speed 
labeling, insure against label spoilage. 


For more information write 


) Gites 


DEPT. 181, FRAMINGHAM, MASS. 


*Registered trademark for Dennison self-adhering labels and seals 


THE NATIONAL PROVISIONER, APRIL 20, 1957 





for effective 
packaging IDEAS 
aad desu. . - look to 


PACK ~ce 


INCORPORATED 


108 E. CENTENNIAL e MUNCIE, IND. ¢ ATLAS 2-0578 
573 WEST STREET © NEW YORK CITY ¢ ALGONQUIN 5-8726 


CREATIVE LITHOGRAPHY FOR THE MEAT INDUSTRY 








AROMIX... 
THE MARK 
OF QUALITY 


lost 
secret of fast-selling sausage! 


AROMIX CORPORATION 


1401-15 W. Hubbard St e Chicago 22, Ill e MOnroe 6-0970-1 












BLACK HAWK 


MEATS 


THE RATH PACKING CO., WATERLOO, IOWA [Mi@nmaumencmmcas 








FORT DODGE PACKING CO., INC. 


Carlot shippers of Carcass Dressed Beef & 
Variety Meats 
From the Heart of the Cornbelt 


FORT DODGE, IA. PHONE 40171 














nection with its investigation of the 
spread between farm and consumer 
food prices. 

The subcommittee said that it plans 
to look into “such related market ae. 
tivities as the use of trading stamps, 
corporate mergers, vertical integration 
of production, processing and distr 
bution activities and other factors 
which affect the retail cost of food.” 

The first report shows only “that 
retail food prices and city families’ ex. 
penditures for food have been increas. 
ing in recent years, even though prices 
to farm producers were declining.” 


Contest Entrants Tell Why 
They Like Sausage of Frey 


Although some of them couldnt 
eat Frey sausage every day duri 
Lent, residents of Buffalo, N. Y, 
didn’t curtail their eloquence during 
weekly contests conducted over the 
40-day period by Rudolph Frey, Ine. 

The Buffalo sausage company of- 
fered a $10 prize each week to the 
contestant submitting the best end- 
ing to the statement, “I like Frey's 
fine sausage because . . .” 

Said winner A. M. Williams: 

“Enjoyment is its AIM 

Quality made its NAME 

Economy spreads its FAME 

Satisfaction proves its CLAIM.” 

Another winner, Mrs. James C. 
Carpenter, put it this way: 

“No wigwam labor—no- wampum 

waste 

Get heap nice quality—heap good 

taste 

Favorite of all our little braves 

Makes even family’s ‘big chief 

rave. 

The prize-winning entries were 
published in the Buffalo Evening 
News and the Buffalo Courier-Express. 

Philip L. J. Frey is the companys 
advertising manager. Another atten- 
tion-getting gimmick used by the 
firm is what looks at first like a small 
piece of cardboard with a man’s face 
on one side. On the other side is the 
message, “Put me in water and | 
will tell you who sent me!” 

As the NP discovered, the “card 
board” swells into a handy sponge, 
revealing this second message: “Com 
pliments of Frey’s fine sausage, Buf 
falo, N. Y. ‘Our wurst is best.” 


To Study Kill Methods 

A resolution introduced in the Wis 
consin Assembly directs the state De 
partment of Agriculture to study 
slaughtering methods used by Wis 
consin packinghouses and report 
the legislature by June 1 on the use, 
or lack of use, of humane practices 
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Literature 


Refrigeration Controls (NL 216): 
Construction, application, installation 
and operation of solenoid valves for 
all refrigerants, water, gas, air and 
chemicals, as well as back pressure 
regulators, are described in detail in 
a sectionalized catalog. Schematic 
drawings, data on refrigerant globe 
valves, gauges, thermostats and an 
engineering section with tables are 


included. 


Insulating Low Temperature Areas 
(NL 213): Complete information on 
the latest recommended methods of 
installing cellular glass insulation for 
walls, floors, ceilings and roofs of re- 
frigerated spaces operating between 
minus 50 deg. F. and plus 50 deg. F. 
is given in a 20-page booklet. It lists 
suggested thicknesses as well as rec- 
ommended adhesives, finishes, paints 
and other accessories. 


Motor Application Guide (NL 219): 
A new 12-page, two-color pamphlet 
contains tables which help the reader 
to identify the character of the load, 
speed of operation, starting and run- 
ning torques, surrounding atmos- 
phere, frame type and speed to select 
the type of motor required for his 
specific needs. 


Data on Antioxidants (NL 217): A 
five-page technical data sheet con- 
tains information on the physical and 
chemical properties and suggested 
applications of isoascorbic acid and 
sodium isoascorbate. 


Automatic Door Equipment (NL 
220): Various models of electric in- 
dustrial door units and fire door oper- 
ators are illustrated and described in 
an 8-page folder. 


Cold Storage Door Installation (NL 
221): Packed automatic doors for 
freezers and coolers in double and 
single horizontal sliding models are 
discussed in a 4-page folder. Sketches 
of construction features for installation 
and specifications are included. 


Clothing for Cold Areas (NL 234): 
A four-page catalog illustrates and 
describes various clothing articles for 
use in cold storage and refrigerated 
rooms. 


(SN GS ES me) MER ERE ET SE Soe SA A ee Se 
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economy in a new method of fast long distance hauling of perishables 
by George A. Hormel and Company, meat packers. Under the new 
delivery system, pre-packed perishables are held in original 
refrigeration units at CONSTANT temperature by Foster-Built 

Dry Ice Bunkers until delivery at stores. This method of 

fast-hauling, combined with efficient low-cost Foster-Built 
refrigeration, offers the industry an ENTIRELY NEW 

METHOD of shipping meat and perishables! 
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1 Foster-Built Bunkers, Inc. 
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Built Dry Ice Bunkers and new fast-shipping 
delivery method. 
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Wilbur La Roe, jr., General 
Counsel of NIMPA, Is Dead 


Wievur La Roe, jr., general coun- 
sel of the National Independent Meat 
Packers Associa- 
tion and the East- 
ern Meat Packers 
Association, died 
of a heart attack 
April 12 in New 
York City. He 
had gone to New 
York to attend a 
special meeting 
on NIMPA busi- 
ness and was 
stricken while re- 
turning from the meeting to his hotel. 

La Roe, 68, was head of the law 
firm of La Roe, Winn and Moerman, 
Washington, D. C., and had been 
associated with NIMPA since the as- 
sociation’s formation in 1942. He 
| helped lead independent packers 
through the complexities of govern- 
ment regulations during World War 
Il. La Roe knew the industry well 
and offered helpful advice on many 
problems in addition to legal matters. 
He spoke at many NIMPA conven- 
tions and other industry meetings. 

Surviving are the widow and a 
daughter, Mrs. DororHy VIERA. 


W. LA ROE 


Armour Halts Slaughter at 
Baltimore, Will Close Plant 


Armour and Company will close 
its meat packing plant at the Balti- 
more Union Stock Yards May 3, W. 
G. Lancaster, general manager, an- 
nounced. Livestock slaughter was dis- 
continued April 19. The plant, which 
employs about 300 persons, has been 
operated by Armour since 1935, when 
it was purchased from Kaufman Pack- 
ing Co, 

“Changes in livestock supplies and 
meat trade requirements made it nec- 
essary for Armour and Company to 
make substantial changes in its meth- 
od of doing business in Baltimore 
and the existing facilities could not 
be used,” Lancaster explained. The 
company recently has closed several 
obsolete and unprofitable plants. 

The Armour branch house at 235 
W. Pratt st., Philadelphia, will con- 
tinue to supply the trade in that area 
with a full line of fresh and smoked 
meat, sausage and other products. 
Lancaster said that employes whose 
services no longer are required will 
Tecelve separation benefits and will 
be assisted in obtaining suitable work. 
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The Meat Trail... 


E. F. Swift Is Assigned to 
Staff of Swift President 


Three changes involving managers 
of Swift & Company meat packing 
plants have been announced by vice 
president E. D. FLETCHALL. 

Epwarp F. Swirt, manager at 
Evansville, Ind., since 1955, has been 
assigned to the company’s general of- 
fice in Chicago. Beginning May 13, 


E. F. SWIFT T. A. PEELER 
he will handle special assignments on 
the staff of president PorTER M. Jar- 
vis. Swift is a great grandson of 
Gustavus F. Swirt, founder of the 
company. He joined the company in 
1948 as a member of the Chicago 
plant provisions department. 

Succeeding Swift at Evansville will 
be THoMas A. PEELER, manager of 
the Ocala, Fla., plant since 1952. He 
will take over his new and_ broader 
responsibilities May 13. Peeler started 
his Swift career in 1937 at Shelby, 
N. C. He filled several positions in 
the company’s plant food division 
prior to his transfer to the president’s 
office staff in 1949. 

James E. Exper will be the new 
Swift manager at Ocala, taking over 
his new post April 29. He is a na- 
tive of Atlanta, Ga., where he started 


his company career in 1934. After- 


serving in various plant operating and 
sales positions in Swift's plant food 
division, Elder entered the plant man- 
agers training program in 1956. 


PLANTS 


Diamond Meat Co. has announced 
the completion of plans for a meat 
processing and retail market building 
in Covina, Calif., near Los Angeles. 


M & M Packing Co., Iola, Kans., 
has completed a modest moderniza- 
tion program that has added a boiler- 
house, a machine and engine room 
and an emplove comfort room, ac- 
cording to president W. P. McFApDEN. 
The firm plans to revamp its one-stuf- 
fer sausage kitchen and to add smoke- 
house facilities. The remodeling will 





smooth the work flow and take some 
of the kinks out of production, Mc- 
Fadden reports. 


Fire of undetermined origin de- 
stroyed the Robertson Meat Plant 
south of Palestine, Tex. 


J. C. Danaher &. Co., represented 
by Albert M. Greenfield & Co., Inc., 
has purchased the four-story ware- 
house building at 8 N. Delaware ave. 
through to 7 N. Water st., Philadel- 
phia, for $46,800. The property is 
directly opposite the old Philadelphia- 
Camden ferry wharf, site of the pro- 
posed Philadelphia marina. The pur- 
chaser plans to spend approximately 
$40,000 to improve the property for 
use as a modern meat distributing 
plant, the Greenfield firm said. 


A three-alarm fire caused exten- 
sive damage recently to the plant 
and equipment of Enterprise Tallow 
& Grease Co., Richmond, Pa. JosEPH 
J. Smrrtu is president of the company. 


JOBS 


New sales manager at the Winni- 
peg plant of Canada Packers, Ltd., 
in Bos Harris, who has been with 
the company since 1929. Succeeding 





BEGINNING TO look the part is William F. 
Wingerter, president of Pegwill Packing Co., 
Springfield, Ill., who is serving as chairman 
of the Springfield 125th Anniversary Com- 
mission. The commission will stage a week- 


long celebration this summer of three 
Springfield anniversaries: the 125th year of 
the city's incorporation, its 120th year as 
state capital, and the 120th year since 
Abraham Lincoln began practicing law in 
Springfield. The governors of the three Lin- 
coln states—lillinois, Indiana and Kentucky— 
will be invited to take part in the festivities. 
The commission is a self-liquidating, not-for- 
profit corporation. Its initial $200,000 fund 
was raised by pledges obtained by Win- 
gerter from Springfield area businessmen. 
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NEW OFFICERS of the Georgia Independent Meat Packers Association, seated left to right, 


are: Charles Robbins, jr., Robbins Packing Co., Statesboro, vice president; James Beavers, jr., 
Beavers Packing Co., Newnan, president, and Lee Newton, T & T Packing Co., Macon, sec- 
retary. Standing are Robert L. Redfearn (left), Redfern Sausage Co., Atlanta, the retiring 
president, and Gerald Meddin, Meddin Packing Co., Savannah, the retiring secretary. Not 
pictured is George Rogers, Rome Provision Co., Rome, the new treasurer. New officers were 
elected at association's recent annual meeting at the Dinkler Plaza Hotel in Atlanta. 





Harris as city sales manager at Win- 
nipeg is Mac CaMEron, previously 
assistant city sales manager. 


A. O. Lenz has been promoted to 
plant safety director for Dubuque 
Packing Co., Dubuque, Iowa. 


W. E. Oxsen has been appointed 
advertising and merchandising man- 
ager of John 
Morrell & Co., 
Chicago, for all 
locations except 
Philadelphia and 
the west coast 
division, W. W. 
McCaLuLtuo, 
president, an- 
nounced. W. F. 
Fritz will con- 
tinue to head ad- 
vertising and 
merchandising in Philadelphia, and 
E. L. Atmguist will be in charge of 
those activities for the Morrell west 
coast division. Olsen joined the com- 
pany in 1945 and has been serving 
as advertising manager at the Morrell 
plant in Ottumwa, Iowa, since 1955. 


TRAILMARKS 


Geo. A. Hormel & Co., Austin, 
Minn., is dropping its profit-sharing 
pension plan and will adopt a retire- 
ment program similar to the rest of 
the industry, R. F. Gray, president, 
has announced. No employe’s inter- 
est in the current plan will be re- 
duced, he said, and the profit-shar- 
ing production bonus plan will not be 





W. E. OLSEN 
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affected by the change in the pen- 
sion setup. The company is chang- 
ing its pension system because actu- 
aries have termed it unworkable, 
partly due to an extremely light em- 
ploye turnover and partly because a 
number of high-seniority workers 
have been inherited in recent acquisi- 
tions by Hormel, Gray explained. 


Vircit Ouse, president of the Kan- 
sas Independent Meat Packers Asso- 
ciation, addressed the annual meet- 
ing of the Kansas Frozen Food Lock- 
er Association in Hutchinson, Kans., 
on “How Our Two Associations Can 
Work Together.” 


J. A. (Take) Lissner, sales repre- 
sentative for The Globe Co., Chicago, 
is being welcomed back by the trade 
after an illness of six months. He at- 
tended the NIMPA. regional meeting 
at Kansas City as his first visit since 
returning to work. Lissner, who makes 
his headquarters in St. Louis, has 
served with Globe more than 20 years 
and previously was associated with 
other industry suppliers. 


D. J. GALLAGHER, provision broker, 
is changing his office address, effec- 
tive April 22. The new address is 
Room 4105, Board of Trade bldg., 
141 W. Jackson blvd., Chicago. The 
telephone number remains unchanged 
at WAbash 2-4116. 


A “Name-the-Pig” contest, spon- 
sored by Jacobs Packing Co., Nash- 
ville, Tenn., over a Nashville televi- 
sion station, offers a Volkswagen as 


the grand prize. A watch or bicycle 
also is being given away in each of 
the 11 weeks of the contest, which 
ends June 13. Entries must be ac. 
companied by the Jacobs Preferred 
brand name, or a reasonable fa. 
simile, from one of the company’s 
packaged products. : 


Dr. L. B. JENSEN, chief bacteriolo. 
gist of Swift & Company, Chicago, 
has accepted an invitation to become 
a charter fellow of the American 
Academy of Microbiology. The acad. 
emy, with headquarters at Urbana, 
Ill., is to be made up of well-qualified 
microbiologists in all branches of the 
science throughout the United States 
and Canada. The organization has 
been established to promote the pro- 
fessional standing of microbiologists 
and to carry on activities in behalf of 
the science. Dr. Jensen has been with 
Swift & Company for 27 years, 


BENJAMIN YOUNG, secretary of the 
Meat and Poultry Purveyors Associa- 
tion, Inc., New York City, ALBEar 
IJ. ScHMALHOLZ and MITCHELL J 
SHERWIN have announced the forma- 
tion of a partnership for the practice 
of law. The firm, under the name of 
Sherwin, Young & Schmalholz, is sit- 
uated at 50 Broadway, New York, 


RaymMonp M. Kine, president of 
King Storage Warehouse, Inc., Syra- 
cuse, N. Y., was elected general pres- 
ident of the American Warehouse- 
men’s association at the group’s 66th 
annual convention in Atlantic City. 
He succeeds M. W. Youne, president 
and general manager of National Ice 
and Cold Storage Co., San Francisco. 
The National Association of Refrig- 
erated Warehouses, a division of the 
American Warehousemen’s Associa- 
tion, elected S. A. KADANE as presi- 
dent. Kadane succeeds Gmupert J. 
STRECKER, president of Merchants lee 
& Cold Storage Co., Louisville. 


Miss Epna Conan of Pfaelzet 
Brothers, Inc., Chicago, is the first 
woman employe to gain members 
in the company’s Quarter-Centt 
Club. An engraved watch and ser¥ 
pin were presented to her in recog 
tion of 25 years of service. 


CLARENCE K. WIEsMAN, technit# 
director, food divisions, Armour ait 
Company, Chicago, has been invil@ 
to serve as industrial representati¥ 
on the committee on foods of the 
National Academy of Sciences. The 
group advises and assists the r 
and development command of the 
Army Quartermaster General. Wies 
man also has, been asked to serve 0! 
the scientific advisory council of the 
Refrigeration Research Foundation. 
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ach of 
— TuoMas A, WILLETT, jr., 36, pres- 
bees ident and general manager of Nor- 
le fac. | ™ Packing Corp., Portsmouth, Va., 
- | died recently. Survivors include the 
npanys | widow, ELEANOR, and two children. 
Willett moved up from vice president 
teriolo. | to president of the sausage concern 
chicago, | in 1956 after the death of his fa- 
become | ther. His brother, J. Norman, now 
merican | is vice president of the Virginia meat 
e acad- | processing organization. 
Urbana, Harry SMUCKLER, 66, president of 
ea The Fairmount Provision Co., AI- 
oe jiance, Ohio, died of a heart attack. 
con Survivors include the widow, two 
the pro- sons and four daughters. One son, 
iologist ALLEN, is vice president and _ sales 
chalf of | ™2u2ger of the company. 
en with | CLARE BrosHAR, 53, an executive 
rs. in the canned meat department of 
y of the The Rath Packing Co., Waterloo, was 
Associa. | Killed April 14 when his automobile 
Auman struck a bridge near Des Moines. He 
TELL J. had been with Rath since 1925. 
» fieeee Broshar’s wife, STELLA, who was rid- 
practice ing with him, was treated for shock 
namie of |? Des Moines hospital and released. 
lz, is sit- } ALEXANDER S. Wixu1AMs, II, 56, 
York. | owner of Grandpa Sausage Co., Gary, 
ident of Ind., died recently of a heart attack. 
c., Syra- JosepH StuarT Livesay, 80, re- 
sral pres- } tired executive of Armour and Com- 
arehouse- | pany in the southeastern district, died 
ap’s 66th | recently in Ashville, N. C. He had 
itic City. | served 40 years with Armour at the 
president | time of his retirement in 1950. 
‘ional Ice Dr. Roy Vinci. RaAFNEL, 70, di- 
“Tanciseo. | rector of the meat inspection divi- 
f Refrig- sion, livestock sanitary board, Florida 
=< Department of Agriculture, died re- 
as presi- 
[LBERT J, 
chants Iee 





OFFICERS OF the New England Wholesale Meat Dealers Association, Boston, are (I. to r.): 
Roland B. Hall, past president; Hyman Karp, past president and now chairman of the board; 
Harold Stone, vice president; Arian Lampert, president, and Ralph French, secretary. Martin 
Tarpy, treasurer, and Milton Silverman and Milton Berger, vice presidents, are not shown. 





cently after a short illness. Dr. Rafnel 
previously served with the federal 
meat inspection service and was in- 
spector in charge at St. Louis when 
he retired from the USDA about 
seven years ago. 


WiititiaM A. VENABLES, 91, who 
had the longest continuous service 
record of any employe of John Morrell 
& Co., died in England April 12. 
His passing severed the last living 
connection with the original JoHN 
MorrELt whose name the firm bears. 
Venables was apprenticed to Morrell 
as a boy of 13 and rose to secretary 
and senior director of the English 
business. He remained active as a 
director until 1953 when he retired 
after 73 years of service. His son, W. 


SINCLAIR VENABLES, joined the com- 
pany in 1925 at Liverpool, England, 
and now is a member of the treas- 
urer’s department at the Morrell plant 
in Ottumwa, Iowa. 


Dr. Ropert W. CuLBErt, 78, fed- 
eral meat inspector in charge at St. 
Louis for several years before his re- 
tirement, died recently in Fort Dodge, 
Iowa, where he had resided since 
1952. Dr. Culbert entered the federal 
meat inspection service at Pittsburgh 
when it was still a voluntary program 
for packers. He later attended Mc- 
Killipps Veterinary College in Chi- 
cago, from which he was graduated 
in 1908, and became a veterinary 
meat inspector in what by then was 
the mandatorv federal program. 





Mississippi State College at Starkville was host April 12-13 to 
the Mississippi Independent Meat Packers Association, which was 
organized last October. Staff members of the animal husbandry 
’ department, led by Paul Newell, conducted an extensive tour of 
eral. WieS§ various research projects relating to livestock. Facilities and de- 
to serve ONG Pértments devoted to the improvement and advancement of the 
livestock industry in Mississippi were outlined in detail to about 
A packers from over the state. Photo above shows group during 
four. A panel discussion emphasized the need for a meat and 
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food laboratory at State College and the necessity of growing and 
purchasing meat-type hogs rather than the old lard-type. The 
association agreed to cooperate in the national movement to pro- 
duce a meat-type hog, with lower prices to be offered for the 
old lard-type hog. Plans were made for a program to promote 
the purchase of Mississippi-produced meats by all who live and 
work within the state. It was pointed out that, in spite of the 
increased supply of cattle in the state, there is still great need 
for more and better butcher-type cattle and calves. 
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Start increasing lard and 
shortening profits here 


This Peters Model SE Carton Forming & Lining machine 
does an almost unbelievable job of reducing lard pack- 
aging costs. It operates at speeds up to 120 cartons per 
minute. It’s fully automatic. It’s versatile—capable of 
handling 14, 1, 2, 3 and 4 lb. lard and shortening carton 
sizes, with relatively quick changeover. 





No matter what speeds you run—or how many sizes you aan 
handle—the Peters Model SE is a tremendous time and 
money-saver. 





Folds and Closes RUSSELL HARRINGTON HAS ALL wed 
Up to 120 cartons 


ae Bilin AND MANY, MANY MORE ; 


Investigate the modern Peters In fact, the Russell Green River li 
Model CCY-L Folding and Closing = 


Machine. Automatically folds and ‘ is the most complete quality line 
closes lard and shortening cartons butcher and packing house cutie 
at speeds up to 120-per minute or i b 
more. Quickly adjustable to handle ; yon See ey- 
%, 1, 2, 3 and 4 lb. cartons. The 
Model SE-Model CCY-L combina- tp You name it — we've got it! 
tion gives you the ultimate in | 

packaging efficiency. Now is the 
time to decide on early installation. 





“¢ 


Ask your jobber about the compit 


: re line or write direct for catalog. ~ 
Peters engineers will, gladly help you determine 


your specific requirements. Write, wire or call... Russell Harrington ... America’s 


Foremost Fine Cutlery Since 1818 


4704 RAVENSWOOD AVENUE eS SS 


CHICAGO 40, ILLINOIS CUTLERY VW COMPANY 
Phone: LOngbeach 1-9000 Southbridge, Mas 
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BEEF 
Week Ended Number Production 
i M's Mil. Ibs. 
— ; 
Bape. 13, 1957 _. _. 360 202.0 
| Apr. 6, 1957 ~ 345 195.3 
Apr. 14, 1956 . 355 201.7 
x 
VEAL 
Week Ended Number Production 
M's Mil. Ibs. 
S| NS 17.6 
ak ey tg 16.6 
mis 1s 16.9 


' 





‘Estimated by the Provisioner 


Meat Production Up; Mostly Beef 


Beef again accounted for most of the small increase in meat production 
for last week as volume for the period rose to 381,000,000 Ibs. from 
) 378,000,000 Ibs. produced the week before. It was the second weekly 
increase. Howcver, the week’s output fell short of volume for the same 
1956 period, which totaled 386,000,000 Ibs. Cattle slaughter rose by 
about 15,000 head for the week and numbered about 5,000 head larger 
than a year earlier. Hog slaughter on the other hand, declined about 4 
per cent for the week and was about 6 per cent smaller than last year. 
| Estimated slaughter and meat production by classes appear below: 


1990-57 HIGH WEEK'S KILL: Cattle, 462,118; Hogs, 1,859,215; Calves, 200,555; Sheep and Lambs, 
561. 


1950-57 LOW WEEK'S KILL: Cattle, 154,814; Hogs, 641,000: Calves, 55,241: Sheep and Lambs, 


___ AVERAGE WEIGHT AND YIELD (LBS.) 


137,677 ey 
Week Ended CATTLE 
an ane Dressed 
Apr. 13, 1957 hitch 561 
Apr. 6, 1957, : 1,010 566 
me 4, 166° 2 1 010 568 
CALVES 
Week Ended Live Dressed 
Apr. 13, 1957 210 117 
am 6, 7 200 i 
Apr. 14, 1956 ’ 208 7 


PORK 
(Excl. lard) 
Number Productio 
M's Mil. Ibs. 
1,120 149.2 
1,170 154.6 
1,190 154.5 
LAMB AND TOTAL 
MUTTON MEAT 
Number Production PROD. 
M's Mil. Ibs. Mil. Ibs. 
267 12.5 38! 
240 11.8 378 
276 13.0 386 


Live Dressed 
237 133 
235 _ 132 
233 130 
SHEEP AND LARD PROD. 
LAMBS er Mil. 
Live Dressed cwt. Ibs 
100 47 38.1* 
102 9 39.8* 
ba] 47 14.7 40.9 
















ee 
ACTUAL FEDERALLY INSPECTED SLAUGHTER AND REVISED ESTIMATE OF 
MEAT AND LARD PRODUCTION BY WEEKS, FEBRUARY, 1957 
) ALL 
Lard 
MGRE Total Yield 
A Cattle Calves Hogs Sheep and Lambs meat per "=" 
; Week Number Prod. Number Prod. Number Prod. Number Prod. prod. 100lb. Prod. 
, River ended 000’s mil. Ib. ’s mil. lb, 000’s mil. lb. 000’s mil. Ib. mil. Ib. Ib. mil. Ib. 


Feb. 9 380 211.9 117 17.0 


a ie Yeb.16 385 2178 118 161 1/319 
ality lime@ yy; 30 joss) oly dae 11113 
Mar.2 383 2167 114 161 1/399 


166.3 272 13.4 
173.1 284 14.0 
144.9 259 12.8 
170.4 277 13.7 


408.6 15.0 44.4 
421.0 14.1 43.5 
368.2 15.2 39.5 
416.9 15.1 46.2 








: got i tp Meat Industry Expands 


eatly Since World War Il 
the compl Japan's production of processed 
talog. F's has risen rapidly during the 

stwar period, the Foreign Agricul- 

‘ al Service has disclosed. Produc- 





m of ham, sausage and bacon dur- 
i 1955 was over eight times the 

+36 average. Since World War 
H, Japan’s consumption of meat and 
eat products has increased sharply. 
" Increasing production of ham, 
usage and bacon has made meat 
ocessing one of the ten fastest 
owing industries in Japan. 

© Ministry of Agriculture and 


nce 1818 
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Forestry has announced that $1,400,- 
000 willbe made available to public 
owned meat processing concerns and 
to cooperatives for improvement of 
their facilities. The funds are drawn 
from proceeds of the sale of United 
States’ surplus farm commodities for 
yen which have been allocated to 
Japan for economic development. 
The rapid growth of the industry 
raises the possibility of future exports 
of processed meats from Japan. Re- 
liable sources report that at least one 
Osaka trading concern has received 
inquiries from southwest Asia con- 
cerning the exportation of processed 
meat and meat products to that area. 


AMI PROVISION STOCKS 


Pork stocks, as reported to the 
American Meat Institute, totaled 229,- 
100,000 Ibs. on April 30. This amount 
was 24 per cent smaller than the 
299,500,000 Ibs. in stock about a year 
earlier. 

Stocks of lard and rendered pork 
fat totaled 75,800,000 Ibs., or 24 per 
cent below the 100,300,000 Ibs. in 
stock about a year earlier. 

The accompanying table shows 
stocks as percentages of holdings two 
weeks before and a year earlier. 

Apr. 13 stocks as 


percentages of 
inventories on 


Mar. 30 Apr. 14 
1957 1956 
HAMS: 
Cured, B:P.-D.C. 6.00556 66 83 
Frozen for cure, S.P.-D.C.. 74 122 
OGL: I cain caacenee he y's 71 103 
PICNICS: 
Care@,-< B.P.-DG. co sccwsus 88 80 
Frozen for cure, S.P.-D.C.. 94 55 
EUS GUNMEN oi cccecéenctee 92 60 
BELLIES: 
0 Sa RSC I erate oF ae 104 79 
Frozen for cure, D.S. ...... 105 } 65 
Gured, BPO. oo ce chs 98 | 75 
Frozen for cure, S.P.-D.C.. 106 ~ 66 
OTHER CURED MEATS: 
Cured and in cure ........ 96 g 
Frozen and in cure ........ 97 69 
pi Se eee eee rd 96 82 
FAT BACKS: 
CASON DRM ss Sa Son KS See 96 115 
FRESH FROZEN: 
Loins, spareribs, neckbones, 
trimmings, other—Total.. 97 97 
TOT. ALL PORK MEATS... 92 76 
LA ee Ans uenews winaree 105 75 
RENDERED PORK FAT .... 93 % 
Lard inventories in Chicago on 


April 15 totaled 46,574,982 Ibs.; ac- 
cording to the Chicago Board of 
Trade. This volume compared with 
41,602,280 Ibs., in storage on March 
31 and 76,551,963 Ibs. on April 14, 
1956. 

Lard stocks by classes appear be- 
low in Ibs. as follows: 


April 15 Mar. 31 April 14 
1957 1957 1956 

P.S. Lard (a) .36,405,646 32,675,749 57,137,823 

P.S. Lard (b). 1,004,136 1,004,136 ...... 
Dry Rendered 

Lard (a) ... 6,187,206 5,420,945 16,120,140 
Dry Rendered 

Lard (b) 561,800 ee paens 

Other Lard ... 2,476,200 1,999,650 294,000 


3 
41,602,280 76,551,963 


(a) Made since Oct. 1, 1956. 
(b) Made previous to October 1, 1956. 


TOTAL LARD.46,574,982 





Meat Index At 6-Month High 


Prices on practically all food prod- 
ucts rose during the first full week of 
April, including meats. The whole- 
sale price index on meats for the week 
ended April 9 at 86.6 was at its high- 
est level since early October and 
compared with 84.2 per cent for the 


previous week. 
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GLOBE SETS THE PACE! 


with IMPROVED DRY RENDERING 
MELTEHER-COORER-DRYER UNITS 


a 


Globe's new ‘‘Floor Saver’’ Torque Drive Unit 
cushioned with ‘’V’’ belts. (See Catalog for 
Charging dome and vapor connections.) Other 
drives consisting of ‘’V’’ belt and roller chain 
drives available. Also end loading with rotat- 
able shell for increased inner shell life 





In 1933, again in 1942 and again in 1956, The Globe Company, in 
cooperation with maintenance and operating engineers in the Rendering Indus- 


try, re-designed the Dry Rendering Cooker-Melter to meet the exacting require- ar 
ments for more efficient operation in this industry. Since that time renderers all ex 
over this country and in Canada, Mexico, Panama and South America have used vie 
Globe’s 5’ x 9’, 5’ x 12’ or 5’ x 16’ cooker-melters to greater advantage, to greater nn 
production demands at reduced maintenance and power costs. rey 
wow , the new Globe Torque Drive Melter-Cooker-Dryer Unit embodies all the rise 

known advantages of this type operation plus many new features, such a8 rent 


* Decreased rendering, liquid blood and bone drying time ra 

* Reduced Maintenance ume 

* Lower power consumption — 

* Takes less space to install D 

* Processing time greatly reduced Park 

* Safety “Hinged at the top” discharge door vt 

* Mechanized Globe Engineered installation x. 

a 

Globe is proud of its record in pioneering such things as liquid Smee 

YES... blood drying with increased yields, increased quality, reduced Pala 


power consumption and reduced drying time. These units are § jj, 
made entirely in Globe’s plant by trained and qualified asMz Site 
pressure welders, all under ASME insurance inspecticn. A cer- Pick] 
tified insurance certificate is furnished with each Melter- 
Cooker for 100 PS1,26” vacuum internal and jacket pressures. 


it will pay you to consult Globe for all your 
dry rendering equipment. Ask for more de- 
tails today. 


E 





Representatives for Europe. Iran and Israel: Seffelaar & Looyen, 90 Waldeck Prymontkade, The* Hague, Netherlands 
Representatives for South America: C. E. Halaby & Co. Ltd.. 116 East 66th St.. New York 1, N.Y., U.S.A. 
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. PROCESSED MEATS . . . SUPPLIES 















cold storage varied considerably 
in March. Beef inventories at the close 
¢ the month were down from a 
gonth earlier, while the total volume 
@ pork showed some increase and 
the aggregate volume of all meats 


March Changes in Meat Stocks Varied; 
Beef Holdings Down, Pork Volume Up 


; ( HANGES in volume of meats in 


a year earlier and about 35 per cent 
below the 858 ,497,000-lb. average 


. for March 31. 


Beef stocks totaling 177,313,000 
Ibs. at the close of March were down 
about 17,000,000 Ibs. from such in- 
ventories on February 28 and about 












U. S. COLD STORAGE MEAT STOCKS, MARCH 31, 1957 
March 31 Feb. 28 March 31 5-Yr. Av. 
1957 1957 1956 1952-56 
1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 1,000 Ibs. 
reves re bin wiegeng so Crt ee taeeun 165,750 191,491 18 362 190,012 
Beef, in cure and cured . 11,563 12,685 086 8,782 
IE os vce Ae esx eee eadics opaieiee ep belewiak 177,313 204,176 188 448 198,794 
Pork, frozen: 
Picnics 15,914 15,873 * tv 
Hams 58,548 71,550 * ae 
ere 92,849 79,850 wee *.5 
Other pork cuts 105,979 97,027 Owe Woke 
Total frozen pork . 273,290 264,300 430,323 441,607 
Pork, in cure and cured: 
Raine (asain dss o: 930! ar0.0- 0.60 8 ena ey 13,682 13,511 ee ee 
Other D.S. Pork 9,503 10,858 Sis oe 
Other pork cuts 92,985 45,937 ar ee were 
Total cure pork 76,170 70,306 83,801 131,857 
Total, all pork 349,460 4,606 514,124 573,464 
TI Cn oso dns weeks visa¥b cmmdan ends’ 14,594 15,947 17,300 15,315 
Lamb and mutton, in freezer ................ 8,228 8,987 9,875 12, "650 
en OR “S0k CONN Ono Soe wale cnc Becoreincs 75,058 72,315 70,945 58,274 
GE MONEE oa ccpwccsanesvcennccécdues 624,646 636,031 800,692 858,497 
The government held in cold storage outside of processor’s hands, 11,117,000 Ibs. of beef, 
and 7,188,000 Ibs. of pork. 








declined from stocks reported at the 
dose of February. Total meat inven- 
tories on March 31 amounted to 624,- 
646,000 Ibs. compared with 636,- 
031,000 Ibs. on February 28, indi- 
cating about a 12,000,000-Ib. out- 
ward movement for the month. Cur- 
rent holdings of meats were also 
about 176,000,000 Ibs., or about 27 
per cent smaller than the total vol- 
ume of about the same items in stock 


11,000,000 Ibs. smaller than on March 
31, 1956 and compared with the five- 
vear average of 198,794,000 Ibs. 
Pork continued to move into cold 
storage in March, volume totaling 
349,460,000 Ibs. at the end of the 
month as against 264,334,606,000 Ibs. 
at the close of the previous month. 
Current stocks of pork were about 
165,000,000 Ibs. smaller than at the 
close of March last year and about 


224,000,000 Ibs. below average. 
Other classes of meats moved in 
different directions during March. 
Veal inventories at 14,594,000 Ibs. 
on March 31 were down over 1,000,- 
000 Ibs. from closing February hold- 
ings, nearly 3,000,000 Ibs. below last 
year and almost 1,000,000 Ibs. below 
average. Holdings of Jamb and mut- 
ton at 8,221,000 Ibs. were down mod- 
erately from a month and year ear- 
lier and considerably below average. 
Stocks of canned meats and meat 
products at 75,058,000 lbs. were 
among the largest on record for the 
close of March and well above stocks 
on the other dates compared and 
about 17,000,000 Ibs. above average. 


Beef Shortage in Jamaica; 
Supplies Lowest in Capital 


Kingston, Capital of Jamaica, has 
been reported short in beef supplies. 
Inflation and a higher. standard of 
living has given the ‘inhabitants of 
the rural districts sufficient purchas- 
ing power to consume an increasing 
high proportion of the total beef pro- 
duction. 

Prices are controlled in Jamaica, 
and the price paid by butchers in the 
city is fixed at $18.88 per cwt. on the 
hoof. This is not sufficiently higher 
than the fixed rural price of $18.18 
to encourage producers to send their 
animals to Kingston for slaughter. 

From 1953 to 1956 the slaughter 
of cattle in the Kingston area dropped 
from 12,500 to 6,700 head per year, 
while rural slaughter rose. 
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DOMESTIC SAUSAGE DRY SAUSAGE SAUSAGE CASINGS Rosen) melen. 2. 4082.75 
(l.e.1. prices, Ib.) (l.e.1. prices) (1.e.1. prices quoted to manu- Bes —— @ 0 
Pork sausage, bulk, Cervelat. ch. hog a 94@ 98 reaper: sbaealicaiae aces Export, 34 inch eut ... 47@ 50 
in 1-Ib @38 oi 
nt. on “cue 38 Thuringer : 49 S Beef rounds— Large Drime, 4 in. eis “a 37 
Lib. pkge. ....... se 34 @6O Holsteiner 79 ae 1.05@1.35 _Smail' prime .......... 16@ 22 
Frankfurters, ‘sheep B. ©. Salami 85 nals Oe dade soni. Middles, 1 per set. 
casing, 1-Ib. pkge. ..54 @57% Pepperoni 76 Bepert, —- — -1.00@1.10 CHD OM ice cece csecs 55@ 60 
Frankfurters, skinless, ak Genoa style salami .02 xport. med.. wide 
ith. pkgs. — Cooked: salam 47 mR ing _. Pee oe > tp ihgey onsen (per pesaet 5. soee.eo 
Ski a ees ai6s y xport, wide, Cavese set gas 4 
peoeae (ring) eee ais pore ond Ea sanssies ses S Export, jumbo, 44/up. -2.05@2.50 24/26 mm. -...02... 0. 6.05€96.30 
Seehed Beer, ben © 7 Mortadella 54 omestic, regular ..... @ Ya ES. occcus ceases @5.10 
Snok og bungs.444% @50 Domestic, wide ....... 80@1.10 ee MN Sn vg hwsee ad 0@4.40 
Polish Ant gree ta ap : be gg Roe 12@ 16 wees i 75a@2.30 
smoked... nch eovcccce BOs icatnceteaee je 
- Eng. lunch, spec..61 @66 SPICES Weas., No, 1, 22 in./up 9@ 14 
ED a an \vs v'eco:5 6.64 44 @49% (Basis, Chicago, original barrels, 
ody “a fines 41 @A3%, bags. bales) Beef middles— CURING MATERIALS 
tec ceecceces 45 @56% Whole Ground Sewing, 1% @2% in... .1.40@1.65 
Se for | Geet nuded iiaeedio “igh ofgote fu. Sr, 
xtra select, ae 
SEEDS AND HERBS on aes < 2% @2% in. ........ 2.60@2.90 Pure rfd. gran, nitrate of ie 
Chili, powder aa 52 Caps, clear, 5 in./up... pies ott. teen es rae 
ee ie Cloves, Zanzibar... 68 — 70 Caps. clear. 4%@5 in. 32@ 35 Pup rd. powdered nitrate | 
} Whole f Fround Ginger, Jam. unbl..1.06 1.15 Caps, clear, 4@4% in. 19 galt. paper saeked. f 0.b. 
Caraway seed role for sausage Mace, fancy Banda..3.50 4.10 Caps. not Clear. Chas. evan. easiath “tek: S06 
Com: ++. 24 29 West Indies ...... 3.75 | 4% in./up .,....... 18 Rock salt. ton in 100-Ib 
¢ inos seed ... 36 41 East Indies ...... .. 3.60 Dried or ‘salt pifaders. bags. f.o.b, whse.. Chgo.. 28.00 
lustard seed. Mustard flour. fancy. .. 87 Diec Sugar— 
cade 23 Nou 2oivsverseeese : 8-10 in, wide, flat .. 11@ 18 Raw, 96 basis, f.o.b. N.Y 6.10 
yellow Amer... 17 West India Nutmeg. 2.55 10-12 in. wide. flat .. 12@ 14 Refined standard cane 
Oreeano aaa 6 Paprika, Amer. No. Px 3 12-15 in, wide, flat .. 18@ 20 patan. basis (Chgo.) ..... 8.70 
ny rika, Spanish ... .. ackers curing sugar. 
nail No. 1. 21 25 Paprika, cayenne ... 54 | Pork Casings: Ib. bags, f.0.b. Reserve. 
Marjoram, French 7 fe Pepper Extra narrow, 29 m La., less 2% .....-..000e 8.55 
tee, Daim Eu % Red. No. 1 ...... 54 and down .......... 50@4.75 Dextrose (less 10c): 
atian, o_o 45 49 | Narrow, 29@32 mm. hboas, 15 Cerelose, regular .......... 7.69 
Gass 58 66 MER 5 Cav bcs ce cue ee 40 1 Medium, 32@35 mm...2.75@3.00 Ex-Warehouse, Chicago a 
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eee iIcago and outsid 
ies: g — 
April 16, 1957 EW 
WHOLESALE FRESH MEATS is q — 
CARCASS BEEF xs seg WHOLESALE FRESH MEATS tacos 
Steers, gen. : . carl F 
core, gon. range:  (Carlots, 1b) tunxues, No. i. arlots. Ib.) BEEF CUTS ANCY MEATS F 
Choice, 500/600" +...) oe regular, 100’s... 18 Steer: Wester: (1.¢.1. prices) 
Choice, 600/700 |. ...: 37 at Liv s, regular, 35/50's. 184, teer: (1.¢.1, prices) A Veal br 
Choice, 700/800... : 33 Livers. selected, 35/00 25% Prime, care.. 6/700.$48. oo@ss. ie a OO ese 
} 500/600... : e rime, care.. 6/700.$43.00@45.00 Beef livers, selected re: 
Good. seavees peteecon 35 Tine... weeeehiee. 100s... at Choice, care.” in. 42.30@44.50 Beef ee ee aeae 
2 pdt peace hcg 34n 100’s ... Fy, Choice’ carc., - 39.00@40.50 Oxtai S  segtieeaee 
Commercial cow ...... 27% oa ee: 634 Good, care, 6/700. 85. 50@87 0 Is. % Ib., frozen . 
Commercial cow ...... 27 Melts. 10's ........ + pe a . 35.50@37.00 
cow .. 25 Udders. 2% ; H Binds., pe. Ps 9 35.00@36.00 LAM 
PRIMAL 00 5 Hinds., pr., 6/700. 58.00@57.00 B 
F CUTS % Hi pr., 7/800. 52.00@56 (Le. 
Prime: FANCY MEATS a to 48.00@51.00 carcass prices, ewt.) 
coc Og ne ‘ — = 7/800. 46.00@48.00 Prime, 30/40 
Foreqtre.. 5/800 Nene ata. on (1.¢.1, prices) Hinds. a 6/700. 43.00@45.00 Prime, 40/45 
Reunda; all wie one qtd. Beef: tongues, corned ra +» 8 7/800. 42.00@43.00 Prime, 45/55 
Ta. loins. 50/ 70 ii hae _45n Veal breads, wai 6 BEEF CU - Prime, 55/65 
Sa. chucks, 70/90 ‘ es 12 0%, ........ 80 (Le. Ts Choice, 30/40 
rm chucks, 80 : on 1 2 UD wccccceeseee c.l, prices oice, 4 te 
Briskets, (Iel) 7100. oa Calf tongues, i-tb./dn 4 ee: ee Gholce, 45/55. 
3 25/85 (lcl) .... 2 s, fresh ; TS., h 5 
Ribs, 25/35 on 4 ert xtails, fresh, select ... 16 Hindatre 700/800 +osmy @s9 ye — 
ee ees ; “* he Good, 30 
Planks, rough No. ire e1s% BEEF SAUS. MATERIALS one gg —_, 1258 @55 Goat” 40/45 
Choice: , FRESH Rounds. di pel = howe 45 @49 Good, 45/55 
Hindatrs., 5 . Canner—c ank off ..... * 
eg 5/00 soon 46 @47 nae oe. swag loins, Ee bog 
Rounds, eee i 30 Bull meat, ARAM 34%4n Short loins, trim. er Erin, 45/dn,. 
loins, 50/70 (Icl). —— mtieats boneless," M™ Rite te ane eat 22 ; ; *rime, 45/55 
Sa. Tolan 90/70 ie -67 @72 Beef a. 9878656" 37n — id none cut) . ie — 35/65 
Arm chuck 3e bar’ a BERS 35 iyi Yhoice, 45 
Briakets, dc "94 aun Beef oe ; "85/95 % a" Plates ee 29 a3 Gneter 16/55 
8, 25/85 (lel) .....4 4 @24\, barrel: . ( “gee bash oice f 
— ppt Bl - iia) seces 47 @50 : cuniein ee aimee 30%@31 Choice steer: 13% @15 Good, Frog 
Flanks, rough car a @18% barrels ..... Hindatrs., 600/700 .. .50 en eee 
Good (all wts.): 1s Games, meat, = mame aeneee a7 Goo 
R rac mmed, barrels ... on jatrs., 800/900 ... 
agen satnene es ‘ nna a Be oe ~ eget ges pod oo “se ae VEAL—SKIN OFF = 
Briskets acks ee seef head meat, bbis 5 is ounds, diamond bone, ot (1.e.1.) carca 12n 
Brisket ..........+.. bi trim., boneless, 20n ian ee Ons @ Prime, 90/120 prices) | Westem | in 
n6200spes Short loins. untrim. x aps 
+ la Ua ge aa arrels .........-...--291%4@30% vei ae. untrim. .63 on Ohelee, S071 $41.00@47,0) 12n 
en oeG eect a VEA s 34 Flanks ns, trim, ....84 @92 Good, 50/ 90 .. ae 37. 0Gse SDE 
COW & BULL TENDERLOINS niacin re sass catia Bg Send SII soa 
wa ae Sg (Le. carcass prices) = chucks eet S33 Stand., 90/120 osenes 28,00@29 0 LA 
Freuh 3/1 (OO sage Pro O/, prime: 20/120 Briskets ...... so esc, $3 @35 Calf, 200/dn., ch. 30.00@81.04 — ¢ 
Ry ~ cena e, 1 es iceten thee ; If, oo ee oe a 
ae Gow. ge Grane brime, 20/150 "118 Gia Galt! S00/dms” daa. 22. aroaaonp 
92@95 abe ee Mie ee meg 120/150 NEW .» Std. ... 25,00@27.00 
“het malt wen 0 50/90 A 
ull, 4/up ..... 91@93 er 90/120 ° - YORK RECEIPTS HOGS: 
BEE dood, 120/150 <2... eceipts re , Week bed 
F HAM SETS Stand., all wts. .... Venn Ee ee Fe ended Apr. 13... samy 71 
Insides. 12/ + 28.00@36.00 April 13 e, week ended S previous .. 4 
Outsides. py hed eqhenee 42% CARCA » 1957 with cumparioans: : a: ae ? Sept 
oe. ene 38% SS LAMB STEPR and HEIFER: ; woe ended Apr. 13 . | 
sare asae 421% , (1.¢.1, prices) Week ended Apr 13 Carcasses Veek previous ........ 4 Oct. 
CARCASS MUTTON Prime, 35/49. .eneee. sii on tne Se a. oe ‘a | * 
Choice, 70/dow Prime. 58 DD eccccccosece None atd. cow: = st y 0 
. >, . 7 , 55/6 . itd. Ww = : 
Good, 70/aewn ™ cette 17 a 19 caer. 30/45 sabpneaae None qtd. Week ended Apr. 13 1 won ns thea 18.355 rec'd Apr. 
n—nomi a te Choice, 45/55 che Seat, 49 eek previous ......... 108! HOGS: 0 ee aan} *% 
minal. Choice, 55/65 ........... ao BULL: : Week ended A 
Good, all wts. .......... cpaes Week Week aa ee % 
Gees 46 @47 Veek ended Apr. 13 previous .. 
( Wisk setlien ee 429 LAMB AND MUTTON: WT ve 
PACIFIC COAST WHOLESAL Pa hn ca a 410 Week ended Apr. 18... 98 ialy 
Week previous . ey 
abet E MEAT PRICES Week ended Apr. 13 ... 19.314 PBI © eesnteel MD sent 
,os Angeles . imieessndte Ge ORS 216 l A 
FRESH BEEF (Carcass): Apr om San Francisco No. Portlan1 LAMB: 12,812 » FRESH MEATS 6 
STEER: “i jai Apr. 16 4 Week ended Apr. 13 i April 16, 1957 2 
Choice: Apr. 16 Week previous +» oe WEST ‘ or 
thojce: Week previous ......... 28'115 stv ERN DRESSED 12; 
500-600 Ibs. ..... $38.5 MUTTON: TEER CARCASSES and 
ene the d $.50@40.00 $39.00@40.0 Week ended A Choice, 500/7 (Owt) 
oe: glee Bet Lu 37.50@39.00 38.00@39.00 $39.00@42.00 Week ae 13... 2,014 Choice, 709/900 *.. 
saa.400 ‘The . 38.00@41.09 HOG AND PIG: oi? Good, 500/800 poy 4 
BONO dba! 36.00@38.00 Hse get Hinds, choice |... - 36.50@315 
: “5 eamiacamanenty 8) Pe 37.00@38.00 ‘ Week ended A s, choice ..... 48.00@ May 
hisie hie :00@37.00 36.00@37.00 37.00@38.09 uk treceu. 18... 8,149 Hinds, good . 5 _ 
350-600 Ibs. ....... sia : 36.00@37.00 acest Setorree ok 8°33 Rounds, choice... Esta July 
aia ... 34.00@36.00 31.00@35.00 33.00@36 aaa amen a Pager B90 44.00@45.0 Ig 
Standard Se a .00@36.00 Week previews. +, Cee 625,456 Com’l pp ag pt 
‘ommerci a ye quoted D P IEE CT r Tiapethae cians 705,314 J a 8. 2... 2D. : 
Utility, ant’ oa wts. .,. 29.00@31.00 27 0029.00 None quoted a ~ Hi ao wanna aR WS. ois 710 . 
Canner-cutter .. sesees 27.00@ 29.00 a aeuee ao 28.00@31.00 won ended Apr. 13 ... 527,776 ZAL (SKIN OFF): ‘ 0 
Bull, util, & com’l .... None quoted pet. thie 27.00@30.00 rabesncs omar 329/197 Coates, ee pos 
com’l _... 30.00@38.06 24.00@26.00 24.00@27 VEAI 329,197 Choice, 120, eee 41.00@8.0 
FRESH CALF: Ws S8.00 29.00@31.00 24.00@27.00 cAL AND CALF CUTS: Good, | 5 /150 .... 41.0008 = 
Choice: © vi (Skin-off) (Ski ere A ena ended Apr. 13 im 51 755 Good. 907 = rE 35.00@31.0 
Pen Ibs. down 40.00@4 rae agonal I ito pape 20/319 Good, 120/150 » eh 3 00g : 
100d : os eg eens .00@ 44.00 39 p45 ,AMB AND MU * oS rer LAM o FBU/LOU coves 5 1 
200 Ibs. down ...... Peper .00@ 42.00 40.00@45.00 bv ended i 2 15.98 oa pr., 30 mt 
Rk onl ROR .. 36.00@39.00 37.00@40.00 5 Week previous ..... t,o Ch. & pr 0/45 ... 48.00@518 9 Sep 
Prime: sad 37.00@39.00 BEEF CURED: +++ 3,818 Good ai ++ 4T.00@08 F Oct 
ee 2 Sak aaaue kee: 28 Good. 43/58 <Calemtedil 5. 8 
55-65 Ibe, 222230211! 88-00e@40.00 46.00@ 48.00 Sak pome.. ee LOCALLY DRE . 0 
Choice: $8.004040.00 44.00@ 46.00 43.00@48.00 PORK CURED AND SMO 13,347 = STEER ‘ounr’t agp 16: 
45-55 Ibs 41.00@45.00 Week end , wD SORES: Care (Ib.) Choice Good f and 
ee -3ise so - 39.00@ 41.00 46.00@4 Week rene ga 18 ... 298,711 Save. bes .3946@41 37 G38 
Fa not Ere ae aS 38.00@ 40.00 Pret ee 43.00@48.00 _ PERE Ree 256,621 Hinds, /800.30 1% @40 6S AEE . 
Springers ..4......... 36.00@40.00 42. 00@46. 41.00@45.00 LOCA Hinds, 7/800 1.47 48@50 6@4 
Se 45.00@ 47.00 2.00@46.00 $8.00e40 & L SLAUGHTER 7/800 ...47%@49 @8R Mt 
MUTTON (EWE) S4.00G 48.00 50-000053.00 CATTLE: Rounds, no fank. 45048 S@8— Jul 
uy: uve oe i 
Choice, 70 Ibe. dow : -00 Rte ended Apr. 13 Ps Fu es plus flank.44@47 42@88 Sep 
Good, 70 Ibs, dow n... None quoted N eek previous .. aes ot Sho ne, wate Oct 
. down.... None quoted  sonsed quoted None quoted (aitieesc ae cee 14,318 Rine join untehe. .62@66 8 
None quoted None « , Week ended A ry og ne) ...50@54 
i quoted Woub Gravioas pr. 18:....- 16 rg je 33@35 30@n— ,.{ 
SERRE 11505 er S .ecess- -29@33 2008 Nt; 
; plates. .13%@16 18%@10 an 
THE NATIONA 
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d ORK AND LARD Chi d id 
e| P . -« Chicago and outside 
ee. a 
CHICAGO PROVISION MARKETS LOWER PORK PRICES CUT HOG VALUES 
TS From the National Provisioner Daily Market Service Substantial markdowns in the market for pork ac- 
" CASH PRICES counted mostly for the decided cutbacks in hog values 
dB cule thank coca Wie Cok. ton a this week. Live hog prices were lower, but not enough to 
ee citadel sibiiih : ‘aailidine offset the lower quotations on meat. Light hogs, however 
seessstte IM presh oF FFA. Frozen Fresh or F.F.A. Frozen still clung to-slim plus margins. 
i 20/12 SAG ee 44 190-990 Ibs.— anaes lbs.— —moste Ibs.— 
sete weet 4 alue alue a ue 
ERE oo ccc 41% per percwt. per perewt. per per cwt. 
Tt ea 4114 ewt. fin. ewt. * fin ewt. fin. 
St ees 41 alive yield alive yield alive yield 
City eH amend 41 Lean CUES eeeeeeeees $12.16 $17.54 $11.48 $16.15 $11.34 $16.01 
, © — iP Reean77 Slee 4 fat cuts, lard ........ -08 66 6.05 8.44 5.34 7.40 
LS REN 41 Ribs, trimms., etc. 1.84 2.63 1.69 2.36 1.52 2.12 
t I Gee Mei tia 37 Cast of hogs: oi... es: $18.06 $18.28 = 
; 5/up, 2's in. ..... 35 Condemnation loss . -09 .09 
A Handling, overhead .... 1.77 1.60 1. $ 
8. TOTAL COST ........- $19.92 28.66 $19.97 $28.12 19.52 27.30 
an - PICNICS Bann VALUE . 20.03 28.83 19.22 27.06 +1820 82 
-00@ 46.00 ; FF.A. utting margin ....+$ .11 +$ .17 —$ .75 —$1.06 —$1.32 —$1.78 
00@48. 9) Fresh or Frozen sete aii aaah Margin last week ..+ .60 + .85 — ‘51 — 74 Pa Hay 
48 Job Lot Car Lot 
Bes: Lame A ----+- < PACIFIC COAST WHOLESALE PORK PRI 
42@45.. Loins, 12/16 ...... 42 R CES 
39@40.. Loins, 16/20 ...... 38 . . , 
“4 : maa, Loins, 20/up ... 37@37% Los Angeles San Francisco No. Portland 
: ‘ 3 SEUSS PE” sks c's cen wy A 16 A 16 5 
s5.0@80) $$ $KFaAT BACKS |.  88....-- Butts, 8/1 , cae oe ae 
48,00@50.0 cs FAT BACKS = See Butts, how ey 2 oat FRESH PORK (Carcass): (Packer style) (Shipper style) (Saipper style) 
‘oe ey or ene . Cured 38@39.. Ribs, 3/dn 38@38% 80-120 Ibs., U.S. No, 1-3. None quoted None quoted None quoted 
pap rl wan at ewe e/i0 ra ee a = ~ tal oe Shop st eb ed = 120-170 Ibs., U.S. No. 1-3.$31.50@33.50 None quoted $30.00@32.00 
-00@ 46. Bcc (B/IO .. cc ciasiei MOR: t Re cc SR OAR en 2 
44.08@5.00) 10n ...... efor 6 <b erate 10% OTHER CELLAR cuts FRESH PORK CUTS, No. 1: 
RE ocd. << MEE Sass cwiers wS: 
| OFF | ae 14/16 124% ais Fresh or Frozen — : = i . 
, 2S ean Whee 15% Square Jowls ......... PS al RE PEN. 46. 00@5I,00 $47.00@50.00 46.00@50.00 
: wae Me. 18/20 oer ree isite 111%4b Jowl Butts, Loose .... 10-12 WRG? i oretiws wiekinaned 46.00@ 51.00 47.00@50.00 46.00@50.00 
$41.00@i of BB eee: DOPE ios 14 12%4n Jowl Butts, Boxed una. ISAC the... eesee 46.09@51.09 44.00@47.00 45.00@47.00 
a - PICNICS: (Smoked) (Smoked) (Smoked) 
IE O2 4S TR otk cE 30.00@34.00 32.00@36.00 32.00@34.09 
34,00@ 36.0 LAAGAA-© 
28.00@29.00 LARD FUTURES PRICES CHGO. FRESH PORK AND HAMS, Skinned: 
Ry NOTE: Add %c to all price quo- PORK PRODUCTS IP-16 thes 0c: .. eee 52.00@58.00 52.00@56.00 52.00@85.00 
27-004@30.00 tations ending in 2 or 7. April 16, 1957 IGS Toes 50%. ..  ees 51.00@57.00 52.00@56.00 50.00@53.00 
25.00@ 27.0 FRIDAY, APR, 12, 1957 a. eae A = BACON “Dry” Cure, No. 1: 
s, skinned, ets S - ne ee ae 
4 — _ Low _ Close Hams, skinned, 14/16... 42 6- 8 Ibs. .........--. 47.00@56.09 4.00@60.00 47.00@51.00 
= 4 a. 14.80 Picnics, 4/6 lIbs., loose. . RT ea so wes ewe 46.00@51.00 52.00@56.00 45.00@49.00 
a a 80 14.90 Loa ging TEES 24% @25 1019 Wes ce eo 45.00@ 50.00 48.00@52.00 43.00@46.00 
see 55,885 Nae i ork loins, bone 8 : Z ‘ 
SORE gent, 14. - 14.87 14.75 14.75b Shoulders, rr apg ary = LARD, Refined: 
3B... 80,2 Oct. 14. A 14.40 14.30 14.3 (Job lots) 1-lb. cartons ........ 19.00@21.25 22.00@ 23.00 17.00@20.00 
eae 36,505 Sales: 4,840 000 Ibs o 4.38 Winds) Biwrite ee 5 ts 14 50-Ib. earton & cans.. 17.50@20.75 20.00@ 22.00 None quoted 
‘ED : 4,840, ; Tenderloins, fresh, 10's..72 @73 TROPCEB! (2. 6 cisise se sxc 17.00@20.25 18.00@20.00 15.00@18.00 
Care. rec'd Open interest at close Thurs., Neck bones, bbls. ...... 8 @9 : 
3... 88 Apr. 11: May, 713, July 614, Sept, MSS CEB ens oi cs cielo 15 
aa 9414 308, and Oct. 46 lots. Feet, s.c. bbis. .........7 @8 
N. Y. FRESH PORK CUTS 
MONDAY, APR. 15, 1957 CHGO. PORK SAUSAGE April 16, 1957 PHILA. FRESH PORK 
May 14.72 14.72 14.62 14.62 MATERIALS—FRESH City aes ES 
July 14.82 14.82 14.70 14.70b (To sausage manufacturers in pineal avis 901 caanes WESTERN DRESSED 
~8 _ p job lots only) ork loins, 2 see . : PORK CUTS—U.S. No. 1-3, Ib. 
sent. 14.65 14.65 14.55 14.555 pork trim., guaranteed Pork loins, 12/16 .... 46.00@50.00 Reg. loins, trmd., 8/12. .43@45 
- 14. 15 14.10 14.15 40% lean, barrels .... 161% Hams, sknd., 10/14 .. 49.00@53.00 Reg. loins, trmd., 12/16. .48@45 
Sales: 5,280,000 Ibs. Pork trim., guar. 50% Boston butts, 4/8 .... 40.00@43.00 Butts, Boston, 4/8 ....... 37@39 
Open interest at close Fri., Apr, lean, barrels ......... 18 meguins pichios, 4/6... SESE. Spareribs, 3/down ....... 37@39 
12: May 705, July 626, Sept. 309, Pork trim., 80% Spareribs, 3/down ... 41.00@43.00 
ied Oct. 49 lots. , : J sean, Rertels Bee cies oe 34 @34% ser ps ag a LOCALLY DRESSED 
— rimmings, +» Spec. SV'o : Pork: loi: GFR oo. oak 
95% lean, barrels .... 44 (1.¢e.1. prices ewt.) Western POUe, TONS, BOSNO cccccavass 
TUESDAY, APR. 16, 1957 Pork head meat ........ 24 Pork loins, 8/12 ....$44.00@47.00 Bellies, 10/12 a Sue paw 29@32 
May 14.60 14.62 14.42 14.47a Pork cheek meat, . Pork loins, 12/16 .... 43.00@45.00 Spareribs, 3/down . < 
i ee 28% — ory ry oe SS ooeste ee am 10/12 .. 
uly 14. >] 14.67 14.52 14.57a oston butts, ite .09 Skinned hams, 12/14 
87 ‘ ™ . PACKERS' WHOLESALE Picnics, 4/8 wees esse 29.00@31.00 Picnics, 4/8 ....-. 02.02.00 29@32 
Sent. 14.50 14.50 14.35 14.37 LARD PRICES Spareribs, 3/down - 39.00@42.00 Boston Butts, 4/8 .......... 42@45 
7 Spe pai ; ae Refmed lard, tierces, f.o.b. 
Sales: 12,280,000 Ibs. a re $13.75 N. Y. DRESSED HOGS HOG-CORN RATIO 
Ph interest at close Mon., Apr. Refined lard, 50-Ib. fiber (.¢.1. prices) F 
5: May 706, July 636, Sept. 309, cubes, f.o.b. Chicago ..... 13.25 (ueads on, at te The hog-corn ratio based 
and Oct. 52 lots. Kettle rendered, 50-lb. tins, . 75 Ibs e 20 . : 
f.0.b. Chicago .....-....+. 7.50 5Q to 75 Ibe. --$29.00@32.00 on barrows and gilts at Chi- 
WEDNESDAY, APR. 17, 1957 Leaf, kettle rendered, ‘tierce’, 100 to 12s a areca 30-0082.00 cago for the week ended 
, , ’ f.o.b. Chicago ............ 7.50 tt rr A a * Sa aneaae. 
PE se ieee wee, Ee 9°95 125 to 150 lbs. ...... 29.00@32.00 . 
July 14.50 14.60 14.45 14.50 Neutral tierces, f.o.b. Chicago 18.00 April 13, 1957 cee 14, 0, 
fest. 14.85 14.40 14.80 14.87a Standard shortening, CHGO. WHOLESALE the La peee. : Department of 
t. 14.00 14.00 13.92 13.95a N. & 8. (del.) ..........., SMOKED MEATS 
Sp fiipeellll Hydro shortening, N. & Agriculture “has reported. 
beni tutercet at close T hoe April 16, 1957 This ratio co 
:ESSED 16: May 649. July 630, Sept, 303, WEEK'S LARD PRICES Hams, skinned, 14/16 Ibs. (Av.) . mpared with 
Choice Good fF ad Oct. 50 lots. Ps. or Dry Ref. in wrapped . aces bscensadeses 50% the 13.9 ratio for the pre- 
41 37 @38 ry Rend. 50-lb. Hams, skinned, 14/16 Ibs., j 
40304 Get Rend. Cash Loose tins ready-to-eat, caer see 51% ceding week and 10.4 a 
#@i— THURSDAY, APR. 18, 1957 Tierces (Open (Open Hams, skinned, 16/18 Ibs., year ago. These ratios were 
aw 45@88 May 14.47 14.47 14.37 14.87 (Bd. Trade) Mkt.) Mkt.) WEGINOOD  oinok gcc casceens 51 . ns 
qs OEE Wy 14.69 i4c2 14.52 14.53n ADE 12.14.80 13.25 15.Tin Hams, skinned, 16/18 ibs., calculated on the basis of 
44@47 42@4 Pt. 14.42 914.45 14.35 "35 Apr. 13.14.80n 13.25n 15.75n ready-to-eat, wrapped ..... 52 : 
50@54 45@8H Oct. 14.00 14.05 : = a4 Apr. 15.14.62%4n ey 15.6244n Bacon, fancy trimmed, brisket No. 3 yellow corn selling at 
62@66 48@5 Sal ae rr reed 16.14.4744n 13.01 15.504 off, '8/10 ibs., wrapped 45 $1.290, $1.283 d $1 
2 l ; 5 Ay 5.50n a Ss., W ‘ 5 DSI. 2 
50@4 45@s ; les: 4,000,000 lbs. 17.14.40n 13. don 15.50n Bacon, fancy sq. cut, seedless, i bes and $1.440 
33@35 s0@@ ,0Pen interest at close Wed., Apr. isch 18.14.37%n 13.00n 15.50n 12/14 Ibs., wrapped ....... per. bu. during the three 
29@33 29a3! po a 624, July 655, Sept. 304, —— Bacon, No. 1 sliced 1-lb, heat : ° 
'@1G6 138%@10 et. 51 lots. n—-nominal, a—asked. seal, self service pkge. .... 57 periods, respectively. 
RIL 20, 19578 THE NATIONAL PROVISIONER, APRIL 20, 1957 65 

































sk Something big...something new... 
something really revolutionary ... 





coming in flexible wrappers. 





© _ Daniels 


MANUFACTURING 
< 


® Patent applied for 


of flexible packaging 


there is a Daniels product to fit your needs 


creators: designers - multicolor printers 












SALES OFFICES: Rhinelander, Wisconsin . 
Akron, Ohio . 


. Chicago, Illinois . 
Denver, Colorado. . Dallas, Texas. . Whittier, California 
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. Haverford, Pennsylvania. , 





10 Good Rea 


for Using 
CAINCO 








Albulac’ 





© Binds Low Protein 


———— 


Meats! 


© Solidifies Under Heat! 


© Holds Shrinkage to a Minimum! 
© Improves Shelf Life! 


© Minimizes Jelly Pockets! 
e Stabilizes Water and Fat! 


© Increases Yield! 


¢ Improves Sausage 


Texture! 


© Supplements Natural Albumen! 


@ Controls Moisture! 


CAINCO ALBULAC IS A HIGH ALBUMEN 
. SPRAY DRIED... 


ALLY ADHESIVE . 


EXCEPTIO 


Manufactured Exclusively for 


ings and S$ 





| 222-224 W. KINZIE ° 


*Powdered Milk Product 


ge Manufacturers Specialties 


. PURE MILK PRODUCT! 





Liqu 


M% 0 
0% U 
3% 0 
0% 4 
% 
0% D 
steam 

(Spe 


W% § 


Feathe 
per 
Hoof 


Low t 
Med. 
High 


x Calf 
Hide 
Cattle 
(gel 


rig § 


Winte 
Summ 
Cattle 
Winte 

gra, 


CHICAGO 10, ILLg sumn 


gra, 





in name... 


Regular traders, 
proven quality i 
in commercial quantities. 
the opportunity © 





THE NATIONAL PROVISIONER, 


high grade in fact! 


at all points, in 
n all selections and grades, 


) 
wera ae 


product of 


We would welcome 


of working with you. 


APRIL 20, 1957 
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BY-PRODUCTS MARKET 


Wednesday, Apr. 17, 1957 
BLOCD 


(nground, per unit of ammonia bulk..... 6.005 


DIGESTER FEED TANKAGE MATERIAL 


wet rendered, unground, loose: " 
Taw test 2. cccceccecs ccc ccccccenscece 6.252 
Med. test 0... cece ee cer cceccccceeeseecs a 

ERC Pe COR TR Pe tree 6.00a 
tsk tak se. *2.00 


Liquid stick, tank cars 
PACKINGHOUSE FEEDS 
Carlots, 


“jm meat, bone scraps, bagged. .$ 65.00@ 75.00 
“j% meat, bone seraps, bulk ... 62.50@ 72.50 
"3% meat scraps, bagged ...... sn mami 80.00 
0% digester tankage, bagged .. 77.50@ 83.09 
i% digester tankage, bulk .... 75.00@ 80.00 
wee blood meal, bagged ....... 115.00@120.0) 


steam bone meal, bagged 


(Specially prepared) ......... 85.00 
we steam bone meal, bagged... 75.00 
FERTILIZER MATERIALS 
feather tankage, ground, 
per unit ammonia ..........+...-. *5.00@5.25 
oof meal, per unit ammonia ...... 5.50 
DRY RENDERED TANKAGE 
low test, per unit prot. ................ 1.20n 
Wed. test, per unit prot. .......5....ee. 1.15n 
figh test, per unit prot. .............6., 1.102 
GELATINE AND GLUE STOCKS 
Cwt. 
(aif trimmings, limed (glue) ..... 1.25@ 1.35 
Hide trims., green salted (glue) ... 7.09 
(Cattle, jaws, scraps and knuckles, 
(gelatine, glue), per ton ........ 55.00@57.09 
tig skin scraps (gelatine) ........ T.50@ 8.25 


ANIMAL HAIR 
Winter coil dried. per ton ........ *85.CO@90.00 
Summer coil dried, per ton 40.00@ 42.50 
Cattle switches, per piece 34%@5% 
Winter processed (Nov.-March) 


IN iss up. ci sieie o's pun tiie ec kes 16% 
Summer processed (April-Oct.) 
“Se eer tte ee errr er 10% 


*Delivered, n—nominal. a—asked. 
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TALLOWS and GREASES 


Wednesday, April 17, 1957 








The midwest and eastern consumer 
and dealer buying inquiry late last 
week imparted moderate strength to 
the inedible tallow and grease mar- 
kets. Offerings were held at fraction- 
ally higher quotations above the new 
buying interest. Several] tanks of 
choice white grease, all hog, traded 
at 9¥ec, c.a.f. New York, for April 
shipment, with 9%c, indicated for 
prompt shipment. Bleachable fancy 
tallow traded at 8c, same destina- 
tion, and later offerings were at 8%c. 
Bleachable fancy tallow also sold at 
7TY4@Tc, special tallow at 64@6%c, 
and yellow grease at 6@6%c, 
all c.a.f. Chicago. Some interest was 
in the market on choice white grease, 
not all hog, at 7%@7%4c, Chicago. 
Original fancy tallow was bid at 8%c, 
c.a.f.. East, but was offered at Yc 
higher. Edible tallow was bid at 
11%c, c.a.f. Chicago, and held at 12c. 
The same was offered at 11%4c, f.o.b. 
River points. 

On Friday, several tanks of edible 





DETROIT 4 CLEVELAND 
P.O. Box #329 © P.O. Box 2218 
MAIN POST OFFICE ® Brooklyn Station 
Dearborn, Michigan @ Cleveland 9, Ohio 


Phone: WArwick 8-7400 ® 


~1|-SPEND MY TIME 
PRODUCING AND 
SELLING MEAT... 


For | know | can rely on Darling & Company 
because of their proven: 


SERVICE 
RELIABILITY 
ASSISTANCE 
& QUALIFIED EXPERIENCE 


WHATEVER YOUR PROBLEMS MAY BE, CALL: 


DARLING & COMPANY 


as Daily Pick-up Service Provided by Fleet of Trucks from Six Strategically Located Plants 


Phone: ONtario 1-9000 ® Phone: VAlley 1-2726 @ Phone: Waucoma 500 
OR CONTACT YOUR LOCAL DARLING & COMPANY REPRESENTATIVE 


tallow sold at 11%c, Chicago and 
Chicago basis. Bleachable fancy tal- 
low, regular production, was bid at 
7%c, c.a.f. East, and hard body ma- 
terial at 8c, with product held at 8c, 
and 8c, respectively. A few more 
tanks of bleachable fancy tallow and 
special tallow sold at. the last move- 
ment prices, c.a.f. Chicago. 

Not much action took place on 
Monday of the new week. Choice 
white grease, all hog, was offered at 
9¥%c, c.a.f. New York, with some in- 
dicated inquiry at fractionally lower 
levels. A few tanks of bleachable 
fancy tallow, regular production, sold 
at 8c, c.a.f. East, with 8%c higher 
still asked on hard body material. 
Special tallow sold at 64@6%%c, and 
bleachable fancy tallow at 7%@7%4c, 
delivered Chicago. Some consumers 
tried to buy product at fractionally 
lower prices. 

The market on Tuesday registered 
no material change on inedibles; 
however, the edible tallow market 
was inclined to easiness, as loose lard 
traded lower. Buyers of edible tal- 
low reduced their ideas %c, and ob- 
tained some product at that basis. In 
fair movement, edible tallow sold at 
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11%c, f.o.b. River, and the same was 
available at 11%c, c.a.f. Chicago, or 
Chicago basis. Very late in the day, 
several tanks of choice white grease, 
all hog, traded at 9%c, delivered 
New York. 

Bleachable fancy tallow sold at 
midweek at 7¥%c, special tallow at 
65s@6%c, yellow grease at 6%@ 
6¥c, all c.a.f. Chicago. Prime tallow 
was indicated at 6%@7c, Chicago. 
Choice white grease, all hog, sold at 
9¥%c, and Qc later c.a.f. New York. 
No material change on edible tallow. 
Product was offered at last levels, but 
without early buying interest. 

TALLOWS: ‘wohundey’ quota- 
tions: edible tallow, 11%c, f.o.b. Riv- 
er, and 11%c, Chicago basis; origi- 
nal fancy tallow, 7c; bleachable 
fancy tallow, 7%c; prime tallow, 6% 
@7c; special tallow, 65s@6%4c; No. 
1 tallow, 6%@6'%c; and No. 2 tal- 
low, 5%@6c. 

GREASES: Wednesday's quota- 
tions: choice white grease, not all 
hog, 7%4c; B-white grease, 65s@6%c; 
yellow grease, 64%@6%c; house 
grease, 5%@6c; and brown grease, 
5%@5%c. Choice white grease, all 
hog, was quoted at 9c, c.a.f. East. 


EASTERN BY-PRODUCTS 

New York, Apr. 17, 1957 

Dried blood was quoted Wednes- 

day at $5 per unit of ammonia. Low 

test wet rendered tankage was listed 

at $5 per unit of ammonia and dry 

rendered tankage was priced at $1.05 
@$1.10 per unit of protein. 


N.Y. COTTONSEED OIL FUTURES 


FRIDAY, APRIL 12, 1957 





Prev. 
Open High Low Close Close 
May .... 15.66b 15.79 15.66 
July . 15.6 15.74 15.64 
Sept - 15.8 15.50 15.42 
Oct . 15.2 15.28 15.24 
Dec . 15.17 15.19 15.10 
Jan . 15.17n ae Sele < 
Mar ee Gans gases 
May . 15.05b 15.15 15.15 
Sales: 250 lots. 
MONDAY, APRIL 15, 1957 
May .... 15.78 15.78 15.51 15.55 15.75 
July .... 15.74 15.74 15.48 15.50 15.69 
Sept. .... 15.48b 15.39 15.23 15.18b 15.50 
Oct. .... 15.17%b 15.25 15.02 15.02 15.25b 
Dec. .... 15.10b 15.10 14.93 14.91b 15.14b 
eee ae otek 14.91n 15.14n 
eee | eee bee 14.85b 15.09b 
May <..+ ane ae Seuk 14.80b 15.04b 


Sales: 206 lots. 


TUESDAY, APRIL 16, 1957 





May .... 15.50b 15.37 15.42 15.55 
July .... 15.45b 15.38 15.41 15.50 
Sept. .... 15.10b 15.15 15.13b 15.18b 
Oct. .... 14.95b 15.00 15.02b 15.02 
Dec .. 14.88b 14.89 14.95 14.91b 
Jan .. 14.88n Raat 14.98n 14.91n 
Mar .. 14.80b 14.99 14.90b 14.85b 
May . 14.75b pee 14.87b 14.80b 





Sales: 321 lots. 


WEDNESDAY, APRIL 17, 1957 


May .... 15.35b 15.356 15.18 15.26 15.42 
July .... 15.40 15.40 15.20 15.28 15.41 
Sept. .... 15.05b 15.10 14.95 14.98b 15.13b 
Oct. .... 14.90b 14.98 14.90 14.90b 15.02b 
Dec. .... 14.82b 14.95 14.80 14.85 14.95 
ee GN Ty 14.85n 14.98n 
Mar. .... 14.80b 14.95 14.85 14.87b 14.90b 
May .... 14.70b 14.95 14.90 18.82b 14.87b 


Sales: 444 lots. 


68 





HIDES AND SKINS | 





Packer hide market leveled off late 
last week after earlier declines—Trad- 
ing this week about steady at late 
last week’s levels on most selections— 
Some cow hides advance at midweek 
—Trading slow on small packer and 
country hides at declines on some 
kinds — Barely enough trading on 
calf and kip to establish quotations— 
Sheepskins about steady on light 


supply. 
CHICAGO 


PACKER HIDES: Following ear- 
lier declines in light native cow hides, 
the hide market ended on a steady 
note last week. Some _ concessions 
were made also by packers on odd 
lots of March salting. There was no 
trading on Monday of this week, but 
bids at last weeks closing levels were 
reported. 

Considerable action developed on 
Tuesday, with heavy native steers 
selling at 9'c, heavy native cows at 
10c, and branded cows at 9c and 
10%c, an advance of %c on branded 
cows. Interest was good at steady 
prices for most selections on the big 
packer list. On Wednesday, a few 
heavy native steer hides sold at 9%4c, 
steady. There was interest for 
branded steer hides at 8c for butt- 
brands and at 7c for Colorados, and 
a report of a sale earlier in the week 
at an advance of 4c remained uncon- 
firmed. 

SMALL PACKER AND COUN- 
TRY HIDES: Interest for small pack- 
er hides was dull, and off about %4c 
from last week’s trading levels. Coun- 
trv hide sales are very spotty, and 
buying interest light. 

CALFSKINS AND KIPSKINS: The 
calf and kipskin market was more or 
less quiet. Calfskin offerings were not 





VEGETABLE OILS 


Wednesday, Apr. 17, 1957 
Crude cottonseed oil, f.o.b. 


PIG a iced lore. 30.4 cidtecaa's ee ene 13 

ESE ar ar rae eee Sete 134%n 

NA 6h dena Soe Gciocaiy Vas inc Rae 12% @12% 
Corn oil in tanks, f.o.b. mills ..... 13% 
Soybean oil, f.o.b. Decatur ........ 124% @12% 
Péamut:oh, £.6.b. mills .... 05000605 -13%n 
Coconut oil, f.0.b. Pacific Coast ... 114a 
Cottonseed foots: 

Midwest and West Coast ........ 2% 
BR Seared oe Sodus koucnne geo es 2% 
OLEOMARGARINE 
Wednesday, Apr. 17, 1957 
White domestic vegetable .................. 28 
SARI MEE Seo eect cake oe ee 29 
PEK CROPRON ORIOR eo ci ths sia ee 26 
Water CGGried Pastry osc Mak bso: 25 
OLEO OILS 
Wednesday, Apr. 17, 1957 
Prime oleo stearine (slack barrels)... 12% 
Extra oleo oil (drums) ............. 17%@18 
Prime oleo oil (drums) ............. 17 @17% 


u-~nominal. a—asked. b—bid. pd.-—paid. 
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generally listed, as packers have beg 
unable to accumulate sufficient gs 
plies on which to trade and establish 
a price structure. 

SHEEPSKINS: Trading has beg 
light on shearlings. Bulk of the No, 
1 shearlings moved at 2.05@2.15, 
with the extreme sales range from 
2.00@2.50, quality considered. Mid. 
western No. 2 and No. 3 shearling; 
were about steady at 1.85 and 8, 


CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Cor. Week 
Apr. 17, 1957 1956 





Lgt. native steers ....134%@14 16 @16%n 
AVY. Mat. SteGRR . ...-. 9% 114% @1 
ox. Igt. nat. steers ... 17%en oo ce 
Butt-brand, steers 8 10n 
Colorado steers ....... 7% 9%n 
Hvy. Texas steers .... 8 100 
Light Texas steers .... lin a 
Ex. lgt. Texas steers... 15n 1TKn 
Heavy native cows ... 10 13n 
Light nat. cows ...... 14 @15% 18 @18% 
Branded cows ......... 9 @10% 114%@13% 
Native tells ....:5... 8n 10% @11n 
Branded bulls ......... Tn 9% @10%n 
Calfskins: 

Northerns, 10/15 ....50 @52% 52% @b5in 

10 Ibs./down ... FAR 36 50n 
Kips, Nor., nat., 15/25. 34n 38n 


SMALL PACKER HIDES 

STEERS AND COWS: 
6) Ibs. and over .- 8 @ 8%n lin 
WO ie erento cues 10%n lin 






SMALL PACKER SKINS 


Calfskins, all wts. ....28 @29 40 @42n 
Kipskins, all wts. ....21 @23 28 @30n 
SHEEPSKINS 
Packer shearlings: 
See EES ees 2.00@2.50 2.750 
i dae | eae 27n 24@2in 
Horsehides, untrim. .. 8.50@9.00 10.000 
Horsehides, trim. 7.50@8.00 «ose eae 


N. Y. HIDE FUTURES 


FRIDAY, APRIL 12, 1957 


Open High Low Close 
Apr. tees ice 11.40b- Sha 
July ... 12.04 11.95 11.85b- 938 
Oct. 12.40 12.39 12.30b- 36a 
Jan. 12.65 12.65 12.55b- 68a 
Apr. Bes Senta 12.85b- 98a 
July 13.34 13.30 18.05b- 3a 





Sales: 28 lots. 


MONDAY, APRIL 15, 1957 


Apr. ... 11.20b ies aaa 
July .,. 12-76D 
Oct. ... 12.20b 
Jan. ... 12.50b 
Apr. ... 12.75b 
July ... 13.00b 


Sales: none. 


TUESDAY, APRIL 16, 1957 
Apr. ... 11.30) 11.55 11.55 
July ... 11.80b 12.00 12.00 







Oct. . 12.29b 12.40 12.35 
Jan. 2.52b waa Nn 
Apr. .«. ITD 
July ... 13.05b 


Sales: ten lots. 


WEDNESDAY, APRIL 17, 1957 





Apr. ... 11.50b pe aia 
July ... 11.95b = 11.90 11.90 
Oct. ... 12.30b 12.25 12.25 
Jan. ... 12.55b see eS 
Apr. ... 12.75b 
July ... 13.15b 


Sales: three lots. 


THURSDAY, APRIL 18, 1957 
Apr. ... 11.30b 


July ... 11.80 11.80 11.78 
Oct. ... 12.10b 12.20 12.20 
Jan. ... 12.30b bee NE 
Apr. ... 12.60b haters mS 
July ... 13.00b 13.00 13.00 


Sales: eight ‘lots. 


n—nominal, b—bid, a—asked. 
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Cor. Week 
1956 
16 @16%n 
114% @12 
9%n 
10a 
131 
18 @I18Kp 
114% @13%a 
10% @11%n 
914 @10%n 
5214 @5iin 
50n 
38n 


lln 
15n 

's 
40 @42n 
28 @30n 


LIVESTOCK MARKETS ...Weekly Review 





Livestock Slaughter 
Fails to Establish 
Any Highs in March 


Livestock slaughter under federal 
inspection in March followed the 
fairly common pattern for the month 
and showed increases in butchering 
of most classes of meat animals over 
numbers for the month before, Slaugh- 
ter of sheep and lambs, however, was 
down from the count for February. 
No new records were booked, as 
slaughter of cattle for the first time 
in months, fell below that for the 
year before, as did slaughter of the 
other kinds. 

Cattle slaughter for March num- 
bered 1,513,798 head for about a 
26,000-head gain over the February 
count of 1,487,560 head. However, 
after months of consecutive record- 
setting, slaughter of the adult bovines 
fell below last year’s count for the 
month which numbered a_ record 
1,565,971 head. However, the heavy 
January kill of cattle accounted for 
the record three-month kill of 4,852,- 
720 head, compared with 4,746,394 
for the same period last year. 

Slaughter of calves rose sharply to 
632,494 head from the February 
count of 549,635, but failed to come 
up to last year’s March kill of 646,- 
706. Slaughter of the young bovines 
for the year so far numbered 1,838,- 
745 head for a small edge over the 
January-March kill of 1,834,649 last 
year. 

Hog slaughter in March rose to 
5,380,056 from 4,984,823 in Febru- 
ary, but numbered about 12 per cent 
smaller than the March 1956 kill of 
6,326,637 head. Slaughter of the ani- 
mals for the first three months of this 


year, 16,019,444 head, represented 


about an 18 per cent drop from last 


year’s total of 18,954,229. 


Slaughter of sheep and lambs, with 
the season’s heavy marketing done 





FEDERALLY INSPECTED 





















SLAUGHTER 
CATTLE 
1957 1956 
MIE eicaenc.cc ocaee 1,851,362 1,696,893 
February he neek Deke 1,487,560 1,483,520 
Merch. ......,.4.< ae . - 1,513,798 1,565,971 
MENA. sé kiuka torch s 20s CERRO ane ee 1,544,684 
MRE GS Ao eae EOE TEE WA Ry ak eae 1,645,813 
MEE: 5k seve stances eiviege ges enh eeael 1,678,557 
1 ARREARS 2 .- 1,727,858 
yO ee ee .. «1,773,867 
September ... ...1,616,660 
SE ons eos Cea cased ud maaan 1,958,960 
November 1,807,412 
December 1,685,779 
CALVES 
1957 1956 
Sees fs Hasek ws 656,616 601,938 
PQDTGSTY oie icc ccke ce) Mee 586,005 
WEE gh ae edna aapes 632,494 646,706 
PONIEEN 0,0 Odin a cies KGa ns wae maui me 608,503 
eA Ae aires pr seer tee 4 606,1 
MME siadlnasaGeeeing ce da ein a eee Coie 596,118 
WO iks Hot cer hvedavtevctnssewoseedt i 
eee 5 
September 
WCCNOE Give cde... > 
November 12 
DOCHMOEE 5.5 c bes ave amenable 605,363 
HOGS 
1957 1956 
A aT CTE ),654,565 6,705,262 
oN einer apie 4,984,823 5,922,330 
March . 5 16 
April ... 
May 
June 
July 
August 
September ... 4,979,047 
October...... 6,346,586 
November . 6,559,018 
December 5,698,059 
SHEEP AND LAMBS 
1957 1956 
ROR oc da os arenee 1,333,283 1,329,048 
WOUNUNED Udcadaec was 1,090,570 163,178 
ot MERE ORR ree ee 1,011,489 1,215,816 
MOEN. 0.6 bases Ceeidd Sh ase Sk op aoe oO 129,286 
BI, sis a Gay aime peek tee aa aaes 2, 
DE 6s Ninhnus tac owase nee 
PONE ast kta ad's cewenei he 
i RAR eae See Sea ee 
September 
October ..... 
November 
December 
JANUARY-MARCH TOTALS 
1957 1956 
OL ES eee tees 4,852,720 4,746,394 
eens 1,838,745 1,834,649 
(| Ree oere oe 16,019,444 18,954,229 
Sheep.........0........ 3,485,842 3,708,042 











earlier in the year, was placed at 
1,011,489 head. This total represent- 
ed nearly an 80,000-head decline 
from the February kill of 1,090,570 
and 214,000 head fewer than were 
killed in March last year. Slaughter 
of the animals for the three months 
numbered 3,435,342 head as against 
3,708,042 last vear. 


KINDS OF LIVESTOCK KILLED 


tClassification of livestock slaugh- 
tered under federal inspection in Feb. 
1957, compared with Jan. 1957 and 
Feb. 1956 is shown below: 


Feb. Jan. Feb. 
1957 1957 1956 
—Per cent of total— 


Cattle: 
ONIN = io ncc-80. coe isd, ce 51.0 54.1 
PI 3 50k Vaaig ators 18.9 16.0 15.5 
SS Gh a hdnes nance 29.1 31.3 28.7 
Bulls and stags ..... 1.6 1.7 1.7 
RO sacs iawactnt 100.0 100.0 100 6 
Canners & cutters?.. 14.6 15.5 13.6 
Hogs: 
chy, RAPER Bee ee et 5.0 5.2 5. 
Barrows and Gilts .. 94.7 94.3 94.0 
Stags and Boars .... 3 a) 6 
UERE .GUgc os opiates 100.0 100.0 100.0 
Sheep and Lambs: 
Lambs & Yearlings.. 97.1 97.0 97.7 
OA RE aR 2.9 3.0 2.3 
a ae ener 100.0 100.0 100.0 


*Based on reports from packers. 
‘Totals based on rounded numbers. 
"Included in cattle classification, 


P & S Rulings Take in 17 
Additional Colorado Auctions 


Seventeen Colorado auction mar- 
kets have been placed under juris- 
diction of the Packers and Stockyards 
Branch of the USDA. 

Melvin E. Holmquist, district sup- 
ervisor, Packers and Stockyards 
Branch of the USDA’s Agricultural 
Marketing Service, said three more 
will be added to the list soon. 

The addition brings the total of 
Colorado markets and auctions under 
P & S act regulations to 25, including 
the Denver terminal market. 
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The most complete line available. 
Over 100 sizes, 10 different shapes. 
All in Cast Aluminum—some in Stain- 
less Steel. Ask for booklet "The Mod- 
ern Method”, listing all and containing 
valuable ham boiling hints. 


HAM BOILER corRPORATION 


OFFICE AND FACTORY, PORT CHESTER, N. Y. 
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CINCINNATI, OHIO 
DAYTON, OHIO 
FLORENCE, S.C, 
FT. WAYNE, IND. 
FULTON, KY. 
JACKSON, MISS. 
JONESBORO, ARK. 
LAFAYETTE, IND. 








We are the biggest - - - 


because we are the best! 


BLOOMINGTON, ILL. 
CHATTANOOGA, TENN. 


THE FACTS ARE: 





LOUISVILLE, KY. 
MONTGOMERY, ALA. 
NASHVILLE, TENN. 
OMAHA, NEBR. 


PAYNE, OHIO 

SIOUX CITY, IOWA 
SIOUX FALLS, $.D. 
VALPARAISO, IND. 








SERVICE 


KENNETT- MURRAY 


WIVEStock suvins 















PACKERS' 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ended Saturday, April 13, 1957, as 
reported to The National Provision- 
er: 

CHICAGO 

Armour, 9,674 hogs; shippers, 9,- 
121 hogs; and others, 17,610 hogs. 

Totals: 26,289 cattle, 852 calves, 
36,405 hogs and 3,103 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour.. 1,930 271 1,789 1,766 
Swift .. 2°637 460 4,037 2,446 
Wilson . 1,349 ova One nee 
Butchers 3,670 1 814 ees 
Others . 142 -.. 2,446 5,350 
Totals. 9,728 732 13,059 9,562 
OMAHA 
Cattle and 
Caly es Hogs Sheep 





Armour 5,359 4,320 
Cudahy ... 51 4,670 1,831 
Daekt ...... 8, 6,211 3,614 
Wilson ... 3,183 4,687 177 
Neb. Beef . 632 wae sign 
Am, Stores. 1,177 

Cornhusker. 701 

O'Neill ... 1,005 

RB. & ©. .. 1,224 

Eagle .... 276 

Gr. Omaha. 670 

Rothsehild. 1,455 

eee 1,616 

Kingan ... 1,156 

Omaha ... 622 

Union .... 1,516 cs 

Others .... 486 5,823 





Totals ..30,534 26,750 9 .942 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour... 2,810 713 12,797 808 
Swift .. 3,499 1,036 14,753 1,725 
Hunter . 1,208 ..-. 7,840 
Heil ... as cos. Eyeen 
Krey ... aus eee 10,292 


Totals. 7,517 1,749 47,313 2,538 


8T. JOSEPH 
Cattle Calves Hogs Sheep 
« 5 


Swift 331 12,832 3,370 
Armour.. 315 6,704 1,593 
Others 4,163 








Totals*10,659 646 23,699 4,963 


*Do not include 639 cattle, 116 
ealves, 5,178 hogs and 5,322 sheep 
direct to packers. 


SIOUX CITY 

Cattle Calves — Sheep 
Armour.. 3,439 3 5,521 1,872 
Swift .. 4,102 se» 4,240 2,055 


Beef . 3,329 
Raskin . 646 coe 
Butchers 345 3 
Others . 6,582 


2,278 268 


a 





Totals .18,443 6 22, 039 4,195 
WICHITA 

Cattle Calves Hogs mine 
Cudahy . 1,109 295 2,841 
Dold ... ed ane "782 
Dunn .. 200 “bs miei 
Sunflower 62 
Excel .. 765 


Kansas. . Sate Sins Says 
Armour.. 80 ati vin 822 
Swift .. ose eee Pers 898 
Others . 955 ane 74 2,009 





Totals. 3,315 295 3,697 3,729 
OKLAHOMA CITY 

Cattle Calves Hogs Sheep 

Armour... 902 133 1,096 1,425 

Wilson . 1,146 222 1,472 2,219 
Others . 2,711 635 1.191 





Totals* 4,759 990 3,759 3,644 


*Do not include 1,291 cattle, 352 
calves, 8,115 hogs and 2,412 sheep 
direct to packers. 

LOS ANGELES 
Cattle Calves Hogs Sheep 
Armour.. 9 os 
Cudahy. bined ‘ee 162 
Swift .. 135 70 
Wilson . 48 <e% 
Ideal ... 776 
Grt. West. 559 ats ae 
United . 479 6 384 
Atlas .. 455 ‘ ena 
Com’l .. 356 
Quality . 311 Ore we 
Others . 2,023 401 243 


Totals. 5,191 477 789 


70 


DENVER 
Cattle Calves Hogs Sheep 
Armour.. 818 “1 <s0. a 


Swift .. 1,723 98 3,341 8,160 
Cudahy . 1,043 19 5,952 110 
Wilson . 539 SA ... 8,927 
Others .11,170 634 2,841 642 


Totals .15,293 751 11,634 17,179 





CINCINNATI 
Cattle Calves Hogs Sheep 
ey 5% ws 277 


Sechlachter 74 47 ies aie 

Others . 3,536 1,101 12,363 109 

Totals. 3,610 1,148 12,363 377 

ST. PAUL 

Cattle Calves Hogs Sheep 

Armour.. 5,636 2,864 14,116 1,152 

Bartusch 1,245 vas nes a 
Rifkin . 1,014 29 

Superior 2,260 - Bie sae 

Swift .. 6. 134 3, 068 20.982 1,938 

Others . 3,245 3,261 8,726 842 








Totals.19,584 9,222 43,824 3,932 
FORT WORTH 
Cattle ee es Hogs Sheep 


Armour.. 868 858 1,573 11,291 
Swift .. 885 859 662 15,565 
Morrell. 342 1 at ee 
City ... 368 ae aioe Oke 
Rosenthal 233 2 Ss" 85 





Totals. 2,696 1,720 2,235 26,941 
TOTAL PACKER PURCHASES 


Week Same 

ended Prev. week 

Apr.13 week 1956 
Cattle ...157,598 139,045 166,436 
Hogs ....247,666 236,834 276,103 
Sheep .... 90,100 61,120 84,219 


CORN BELT DIRECT 
TRADING 
Des Moines, April 17— 
Prices on hogs at the ten 
concentration yards in Iowa 
and Minnesota were quoted 
by the USDA as follows: 
Barrows, gilts, U.S. No. i a 
160-200 Ibs. 
200-240 Ibs. 
240-270 Ibs. 
270-300 Ibs. 
300-360 Ibs. 
Sows, U.S. No. 1-3: 





270-330 Ibs. ....... 16.50@ 17.2: 
330-400 Ibs. ....... 16.00@16. 
400-550 Ibs. ....... 14.50@16. 10 


Corn belt hog receipts 
were reported by the U. S. 
Department of Agriculture 
as follows: 

This Last Last 


week week year 
est. actual actual 


Apr. 11 .. 36,000 47,000 62,000 
Apr. 12 .. 46,000 49,000 52,500 
Apr. 13 .. 28,500 28,500 33,500 
Apr. 15 57,500 57,000 71 


Apr. 16 .. 52,000 35,000 58,000 
Apr. 17 .. 50,000 25,000 47,500 


LIVESTOCK PRICES 

AT INDIANAPOLIS 

Livestock prices at Indi- 
anapolis on Wednesday, 
Apr. 16 were as follows: 


CATTLE: Cwt. 
Steers, ch. & pr... .$22.00@24.00 
Steers, good ....... 20.00@ 21.50 





Heifers, gd. & ch... 20.00@22.00 
Strs. & hfrs., stand. 17.00@19.50 
Cows, util. & com’l. 11.75@15.00 
Cows, can. & cut... 10.00@13.00 
Bulls, util, & com’l. 14.50@16.50 
Bulls, good (beef). 13.50@14.00 
VEALERS: 
Good & prime ..... ey ee 
Calves, gd. & ch... 15.50@20.00 
HOGS, U.S. No. 1-3: 
S20/100 Ibe. oo... 14.00@16.75 
160/180 Ibs. 16.75@18.25 
$ 18.00@18.75 


18.00@18.75 
17.50@18.25 





270/300 Ibs 17.50@18.00 
cg Ibs. 17.00@17.50 
Sows, U.S. No. 1-3, 
180/360 cg Me 16.25@17.25 
LAMBS: 


Good (shorn) -++ 20.00@20.50 
Springers, gd. & ch. 25.00@26.00 





WEEKLY INSPECTED SLAUGHTER 


Slaughter of livestock at major centers during the weg 
ended te 13, 1957 (totals compared) was reported by 











the U. S. Department of Agriculture as follows: 
8 

Cattle Calves Hogs pp 
Boston, New York Area! ......... 14,289 11,207 57,397 39,209 
Baltimore, Philadelphia ........... 8,793 31,153 4,49 
Cin., Cleve., Detroit, Indpls...... 20,516 110,313 13.71; 
SING OO mag cia Man's Sore gee 2 48,184 ¥ 
St. Paul-Wis. Areas? 85,348 12.064 
St. Louis Area? 91,586 633) 
Sioux City-So. Dak. Areat ......... 18,088 45,616 9,73 
RADE ALORS ost oc ss ose Dem 8 Ge 31,413 58,872 13g 
OD era eee 11,130 30,487 TTW 
Iowa-So. Minnesota® .............. 29,967 203,617 a7 ome 
Louisville, Evansville, Nashville, . 

Memphis Sk guide wrareisrasid 9,261 57,530 
Georgia-Alabama Area® . 6,730 33,458 a 
St. Joseph, Wichita, Okla. --+ 15,191 46,934 10,50 

Ft. Worth, Dallas, San Antonio.... 14,591 18,773 


Denver, Ogden, Salt Lake City ... 16,088 

Los Angeles, San Fran. Areas* .... 100 

Portland, Seattle, Spokane ....... 
poo Be ER RIS 
Totals same week 1956 ......... 


15,638 2495) 





976,947 
292, 560 105,417 1,025,279 i 





1Includes Brooklyn, Newark and Jersey City. “Includes St. Paul, §, 
St. Paul, Newport, Minn., and Madison, Milwaukee, Green Bay, Wis 
3Includes St. Louis National Stockyards, E. St. Louis, Ill., and St. Louis, 
Mo. ‘Includes Sioux Falls, Huron, Mitchell, Madison, and Watertown, 
S. Dak. *Includes Cedar Rapids, Des Moines, Fort Dodge, Mason City, 
Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and Albert ia 
Austin, Minn. ®Includes Birmingham, Dothan, Montgomery, Ala., ani 
Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. "Ineludy 
Los Angeles, Vernon, San Francisco, San Jose, Vallejo, Calif. 





LIVESTOCK PRICES AT 11 CANADIAN MARKETS 

Average prices per cwt. paid for specific grades of 
steers, calves, hogs and lambs at 11 leading markets j 
Canada during the week ended April 6 compared wit 
the same time 1956 was repo:ted to the National Pro} 
visioner by the Canadian Depa:tment of Agriculture. ay 
follows: 





GOOD VEAL 
STEERS CALVES HOGS* LAMBS 
UP to Good and Grade B! Good 
Stockyards 1000 Ibs. Choice Dressed Handyweighty 
1957 1956 1957 i 1956 1957 1956 1957 1956 
Toronto... = 5 f $25.87 $3 22.5 $22.63 
Montreal =. 10 aes 
Winnipeg 19.0 
Calgary é Z 17.89 
fdmonton .. 17.20 18.65 
Lethbridge . 17.75 18.1; 
Pr. Albert .. 17.00 16.0 
Moose Jaw .. 16.30 7 
Saskatoon .. 17.15 24.00 16.0 
Regina ..... 16.50 22.00 4 
¥ ancouver .. 17.40 24.50 a 





re lanadian government quality premium not included. 





SOUTHERN RECEIPTS 
Receipts of livestock at six southern packing plant stock 
yards located in Albany, Moultrie, Thomasville, Tifton. 
Georgia; Dothan, Alabama and Jacksonville, Florida, du- 
ing week ended April 12: 


Cattle Calves Hogs 
Week ended April: 32 occc sons sccmscc O0ee 642 19,86) 
Week previous (five days) .........- 3,012 970 17,913 
Corresponding week last year ....... 8,415 899 15,25 








LIVESTOCK PRICES 
AT ST. JOSEPH 


Livestock prices at St. 
Joseph on Wednesday, Apr. 
16 were as follows: 


CATTLE: Cwt. 
Steers, gd. & ch... .$20.50@23. a 
Steers, util. & std.. 15.25@16 
Heifers, gd. & ch.. 
Cows, util. & com'l. 12.50@ 15.00 
Cows, can. & cut... 10.50@12.50 
Bulls, util. & com'l. 14.00@15.50 


VEALERS: 
Good & choice ..... 18.00@21.00 
Calves, gd. & ch... 18.00@20.00 


HOGS, U.S. No. 1-3: 








IbGyfaue ibs. ....... 18.00@19.00 
200/220 Ibs. ....... 18.25@19,.25 
220/240 Ibs. ....... 18.25@19.25 
240/270 ae saveses 18.00@19.00 
Sows, U.S. » 4-8, 
270/360 bs, Janes 16.75@17.25 
LAMBS: 


Odd lots, shorn .... 21.00@22.00 
Springers, ch. & pr.. 24.50@25.00 
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LIVESTOCK PRICES 
AT SIOUX CITY 
Livestock prices at Sious 
City on Wednesday, Apt 
16 were as follows: 


CATTLE: . cma 
Steers, prime . $24,00020" 
Steers, choice ..... 21.75@45 
Steers, good ...... 18.75 @22." 


Heifers, ch. & pr... 21. oat 
Heifers, gd. & ch... 

Cows, util. & com'l. 12. aan 
Cows, can. & cut... 10.00@32% * 
Bulls, cut. & com’l. 12 50@ 
Bulls, good (beef).. None quot 


HOGS, U.S. No. 1-3: 


Shim 
et 





180/200 Ibs. ......: 18.25@187 
200/220 Ibs. .....-- 18.50@ 19" 
220/240 Ibs. ......- 
240/270 Ibs. 
270/300 Ibs. 





Sows, U.S. No. 1-3, 
270/360 ‘Ibs... + 
LAMBS: 


Gd. & ch. (shorn).. 
Good (wooled) 21 
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ik ar ld 289 19,406 11,907 180/300 Ibs. ..... 15 ‘ LAMBS (105 L -00 only 22.75-24.75 None qtd 
01.0062 Salable Sows, U8. No. 1-8. 5.75@16.00 Ch 5 Lbs. Down) (Shorn): atd. None qtd. 

se? aa CO 300/400 Ibs. ..... 15 . & pr.... 22.00-23.50 None qt 
ae ~ es: ; ager 15.50@15.75 Gd. & ch.... 20.50- eaqtd.  22.00-23.50 22.00- 
lireets) ..2.472 550 17,926 8,893 a E .50-22.25 None qtd.  20.50-22.25 .00-22.75 22.50-23.00 
neluding hogs at 31st St. | seven a he .. 22.00@23.00 regi Me rngapcg . 25 21.00-22.00 21.50-22.50 
. s ers, gd. & ch. 27.00 only id. ch.... 7.50- 8 2 
. 20. y Cull & util. “5 ae .50 None qtd N 
. 5.50- 7.5 - None qtd. 6. 
10 None qtd. None qtd. 4.00. $e - rp 
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CALL ON « GEMCO FOR HIGHER PRODUCTION 
" UP TO 50% LOWER LABOR COSTS..... 


TO SLICE FROZEN BONELESS MEAT « LIVER e HAMBURG 
PATTIES ¢ BEEF PATTIES « FABRICATED STEAKS ¢ CHICKI 
STICKS « PORTIONS e TURKEY STICKS e HAM STICKS, 


Adjustable automatic feed. Slice the ne 
sary number of sticks, steaks or portions 
match the required package weight. Shear 
knife action eliminates breakage, sawéd 
flaking and slivers. 


Uniform slices from beginning to end. 
Fully guarded blade for safety. 


unnecessary handling of the 
permits placement with allied 


ment. 
Slicing blade easily accessible for 


changing or sharpening. 


GEMCO delivers up to 288 frozen 
steaks, portions or patties per minute, 
or up to 864 sticks per minute. 


Compact—measures 8'3” x 3'7”. Han- 
dles blocks up to 5” high and 16” wide. 


GEMCO 


AUTOMATIC 


FROZEN 
FOOD 
SLICER 


Write today for complete information 


The GEMCO meets with canitadil 
quirements, All parts in contact 
product are stainless steel, 
plated or rustproofed. 


Adjustable to slice any thickness 
yy,” to 1%”. Needs only one ope 


Built-in discharge conveyor eliminates Fully enclosed for easy cleaning. — 


M)} GENERAL MACHINERY CoRPoRaTi( 
SHEBOYGAN, WISCONSIN 




















Unless Specifically Instructed Otherwise, All Ci 
Advertisements Will Be Inserted Over a Blind Box 


CLASSIFIED ADVERTISING 


Undisplayed: set solid. Minimum 20 
words, $5.00; additional words, 20c each. 
“Position Wanted, * special rate: minimum 
20 words, $3. 50; additional words, 20c 


POSITION WANTED 


MANAGER 
Capable, aggressive administrator, 28 years’ prac- 
tical experience, thorough knowledge of all phases 
of packinghouse management and operations in- 
cluding: livestock buying, slaughtering, processing, 
rendering, sausage manufacturing, maintenance, 
purchasing and sales, Thoroughly familiar with 
accounting procedures, costs, labor relations, etc. 
Locate anywhere. Available on short notice. 
W-129, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


each. Count address or box numbers as 
8 words. Headlines, 75c extra. Listing ad- 
vertisements, 75c per line. Displayed, 
$11.00 per inch. Contract rates on request. 


POSITION WANTED 


SUPERINTENDENT 


CLASSIFIED ADVERTISING PAYABLE IN 
PLEASE REMIT WITH ORDER. 


HELP WANTED 


BEEF SALESMAN ; 
OHIO beef packer expanding wants exper 
man with knowhow and acquaintance in eas 
southeast to contact chains, restaurant & 
houses using prime, choice beef. Good opport 
Send resumé. W-136, THE NATIONAL 
SIONER, 15 W. Huron St., Chicago, Til. 








and SALESMANAGER: 27 
years’ experience, all operations, costs, yields, 
s.les, carlot shipping. W-142, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, 
Ill. 





BEEF MAN: Exceptional experience in: Cooler 
Management, Sales, Grading Breakouts. Both 
butcher cattle and boneless operations. Can prove 
excellent profits. W-143, THE NATIONAL PRO- 
VISIONER, 15 W. Huron St., Chicago 10, Ill. 


HELP WANTED 


MARKET REPORTER: If-you have a background 
of experience in the meat industry, preferably 
including sales experience of meats in carlots or 





Manufacturers representative. Top Rated mai 
turer selling nationally to the meat packing®i 
try has two established territories open. @ 
storage door equipment is known, used 
vertised nationally. Mail order and rep 
ness, Write giving age, lines carried 

tory covered. Replies strictly confidenti: 
Box 163, Cincinnati 15, Ohio. 





MANAGEMENT CONSULTANTS 
Let us help you with your problems in Organiza- 
tion, Management, Production, Labor Relations, 
Sales and Marketing. 


LEE B. REIFEL & ASSOCIATES 








216 Bank of Wood County Bldg. 
Bowling Green, Ohio 





ATTENTION! CALIFORNIA PACKERS 
Supervisor with industrial engineering background 
experienced in beef kill, hog kill, hog cut, sausage 
kitchen, smoked meats, standards and costs. Pre- 
fer Los Angeles area. Good health and personality. 
Strong on methods. Reply to Box W-140, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





SMOKED MEAT SUPERVISOR: Age 34. Col- 
lege education. 8 years’ experience in smoking, 
curing and some sausage experience. W-148, THE 
NATIONAL PROVISIONER, 15 W. Huron St., 
Chicago 10, Ill. 





EFFICIENT: Sausage man or production 
intendent, Available immediately. 22 
perience in all phases. References. 
General Delivery, Fort Smith, 
GR 4-2962. 


super- 
years’ ex- 
Chris Wilson, 
Arkansas, Phone 





CATTLE BUYER: Exceptionally well qualified 
live cattle buyer. Experienced on both the po 
cago market and country buyin Will 
locate, W-141, THE RATIONAL PROV ISIONER, 
15 W. Huron 'St., Chicago 10, Ill 
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wholesale lots, there is an interesting permanent 
position available in our Daily Market Service 
department in Chicago. You can use all your 
industry knowledge as a market reporter on our 
staff, yet be engaged in pleasant, challenging 
work with many advantages. No selling, no travel- 
ing. Many employe benefits. Ability to type and 
express self in writing is important. Please 
apply by letter giving full business and personal 
details, including salary desired, All replies con- 
fidential. E. T. Randolph, The National Provi- 
sioner, 15 W. Huron St., Chicago 10, Ill. 





ROUTE SALES MANAGER 


We have an opening for a man with successful 
experience in building and managing wholesale 
driver salesman routes. (Preferably in the meat 
business.) Starting salary $150 per week plus 
bonus with opportunity for advancement. Must 
be able to travel. Write giving complete resumé 
of background and experience. 
BIRD FARM SAUSAGE CO., Pekin, Illinois 





SAUSAGE: Medium sized plant in Philadelphia 
area has excellent opportunity for man experi- 
enced in all — of sausage product manufac- 
ture, and coma e of personnel supervision. W-135, 
THE NAT TONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





LIVESTOCK BUYER 
Young man wanted as assistant livestodl 
dressed meat buyer. Must be thoroughly & 
with live hogs and packinghouse 
Capable of development in progressive 
tion. Eastern location. Send complete 
W-115, THE NATIONAL reclens 
Madison Ave. ., New York 22, N. ¥ 





IN CHICAGO: Old established Chicago 
house brokerage firm has opening for n 
enced in sales of animal proteins and 
products, Good starting salary and excell 
for advancement. W-116, THE NATION 
VISIONER, 15 W. Huron St., Chicago 10, 





Weare FOREMAN 
CA’ E KILLING 

Man wanted for sale teat killing oe in 

west. Give age and experience in 

Write to Box W-123, THE aT ONAL 

SIONER, 15 W. Huron St., Chicago 10, 





SUPERINTENDENT: For large eastern | 
ing manufacturer, \with thorough knowlé 
processing and packaging. Excellent 
benefits. Opportunity for advanceme 
resumé. TRANSWORLD REFINING 
Twelfth St., Jersey City, N. J. 


UU) 
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